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Here  presented  in  full  colour  is  the 
fair  dairymaid  who  serves  as  th« 
trade  mark  for  “  Buttabelle  " — the 
perfect  butter  flavour.  Renowned 
for  its  purity  and  true  toste,  Butta¬ 
belle  is  an  invaluable  ingredient  for 
use  in  the  making  of  every  kind  of 
confection. 


ESSENCE  DISTILLERS 
SINCE  I8SI 


W.J.»BUSH.&  CO.  LTD 


^hat  makes  food 
taste  nicer  ^ 


Vanillin-Monsanto 


Vanilla  Havourint'  is  as  popular  in  cakes  and  pastries  as  in  other  foodsturt's.  And, 
throuphout  the  food  and  confectionery  trades,  this  widespread  demand  continues  to  be 
successfullv  met  bv  the  use  of  Vanillin-Monsanto. 


'I’his  ioo“o  pure  product  is  easy  to  handle,  readily  soluble  and  has  a  most  attractive 
flavour.  Its  exceptionally  hi^h  quality  has  made  it  ideal  for  essences,  custard  powder, 
ice  cream,  cocoa,  chocolate,  etc.  Write  today  for  full  information. 


Victoria  Station  House,  Victoria  Street,  London,  S.W.1 


fn  association  with  :  Monsanto  Chemical  Company,  St.  Louis,  U.S.A.  /Vlonsonto  Canada  Ltd.,  Montreal.  Monsanto  Chemicals 
(Australia)  Ltd.,  Melbourne.  Monsanto  Chemicals  c(  India  Ltd.,  Bombay.  Representatives  in  the  world's  principal  cities. 
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POLLUTION  of  WATERS 

by  the 

DISCHARGE  of  EFFLUENTS 

A  precedent  was  created  by  JUSTICE  FRY  in  1877  in  the  CHANCERY 
DIVISION  (Pennington  v  Brinsop  Hail  Co.  Ltd.)  VOL.  V  Ch.  769  pp.  774, 
and  it  still  holds  good  TODAY,  but  with  this  DIFFERENCE,  EFFLUENTS 
can  be  TURNED  into 


S'-s:d 


« 


by 

LEHALE  VACUUM  EVAPORATORS” 

which  **ALSO*’  concentrate 

«MILK  and  WHEY” 


I 

I 

I 

! 
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I 

i 
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‘‘TYPE  42  CR  CONCENTRATOR** 


WITH 


THERMO 


OUTPUT:  Average  4  tons  per  hour, 
dependent  on  the  product. 

4  STEAM  RECOVERED  AND  RE-UTILISED 

i  soy. 


RECOMPRESSION 


CO 

CD 

IxS 
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Machinery  (Continental)  Ltd.,  175  Brompton  Road,  London,  S.W.3.  Telephone:  KENsington  6228 

Cables:  MACCONTAL,  LONDON 
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For  8o  industries 

More  than 
400 

Brown  &  Poison 

Starch 

Products 

The  deep  knowledge  and  wide  practical 
experience  ive  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


'(arch 


STARCH  IN  ADHISIVIS 


Starch  is  the  hau*  of  a  versatile  ranfe  of  adhesives  which  can 
be  given  a  w  ide  variety  of  special  qualities  to  make  them  vuiiable  for  particular 
purposes:  qualities  such  as  quick  or  slow  setting,  great  or  small  initial  lack, 
resistance  to  moisture,  harmlessness  to  colour,  and  the  like  The  sealing  of 
cardboard  packs  is  one  of  the  many  very  large-scale  uses  of  starch-based 
adhesives.  Fcculosc  Compuny  Limited,  one  af  the  companies  m  the  Industrial 
Divisum  of  Brown  &  Pidson,  have  developed  special,  water-resistant  jJhc-.;- 
with  great  success  to  solve  packaging  problems  connected  with  esport  to 
humid  tropical  countries  Brown  A  Poison  Industrial  Division  produce 
200.0U0  tons  of  starch  products  a  year  more  than  4UU  products,  which  arc 
helping  more  than  Mi  ditfereni  industries  to  reduce  production  costs,  to  make 
better  products,  or  even  to  make  products  that  could  not  otherwise  be  made 
at  ail  We  have  spent  more  than  100  years  in  the  building  of  this  large  and 
varied  business  W’e  have  learned  a  lot  about  the  industrial  uses  of  starch 
products,  and  our  advice  is  ireely  at  your  disposal 


Brown  &  Poison 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  Jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers'  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  "  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Corn 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  finished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


CORN  PRODUCTS  COMPANY  LIMITED 


THE  INDUSTRIAL  DIVISION  OF 


Brown  &  Poison 


HOUSE. 


I  2  5-1  30 


STRAND. 


LONDON 
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Handle  every  mix  with  efficiency 


including:  PROCESSED  FOODS.  CONFECTIONERY, 
LIQUID  CONCENTRATES,  MILK  PRODUCTS 

CLARKE-BUILT  HOMOGENIZERS  OPERATE 
ON  A  VASTLY  SUPERIOR  PRINCIPLE.  Note 
the  replaceable  homogenizing  grids  fitted  over  the 
reversible  valves,  the  greater  effective  homogenizing 
surface,  the  gear  mechanism  in  its  sealed-in  oil  bath, 
the  easy  accessibility  for  cleaning. 

These  and  other  C-B  features  assure  not  only  the 
best  results,  but  greater  economy  and  reduced  wear. 
Equipped  for  single  or  two  stage,  C-B  Homogenizers 
are  easily  modified  to  meet  any  specific  requirement. 

THE  CLARKE-BUILT  ADVISORY  SERVICE 

is  freely  available  on  all  processing  treatments. 


When  you  want  the  finest  equipment  In  its  class,  Clarke- 
Built  make  it:  ' SUPERPLATE’  Heat  Exchangers; 
Filters;  Pumps; 'VOGT'  Process  Ice  Cream  Equipment; 
Vacreators;  C-B. T.S.’S ANITA  R  T'  Sanitary  Fittings,  etc. 


CLAKKE-BUILT  LIMITED 

Successors  to  Cherry-Burrell  Ltd. 


CHISWICK  LONDON  W.4  CHIswIck  7631-4 


49 '  range:  3  models 
from  200-400  g.p.h. 

Junior  Mode! ;  75- 

100  g.p.h. 


Precision  CLARKE-BUILT 
Viscolizer/Homogenizers 


VI 
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AUTOMATIC 
OiftiCt  iWITCHIIta 
a  STAWTiB  ' 


fX  PASSION 

Mor^x*  /  i 


LOOM  MOTOR 


OR  CLUTCH 


•EM  PRESS’ 
SINGLE  PHASE 


DOWN- DRAFT 
DRIP  PROOF 
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The  Lacquer  with 

FOUR  GREAT  POINTS  IN 
^  PERFORMANCE 

1^^  I  The  only  satisfaaory  Uni¬ 

versal  Canning  Lacquer 
on  the  British  Market 

2  Resistance,  both  chemical 
and  mechanical  of  out- 
.standing  merit  for  food 
packaging 

3  critical  of  variations 
in.  application 

4  Unusually  high  perfbrm- 
v'ce  on  aluminium 


COATES  BROTHERS  INKS  LTD.,  and  F.  J.  BALLARD  &  Co.  Ltd. 
the  well  known  manufacturers  of  stoving  ovens  have  formed  an 
association  to  market  the  latest  development  in  tinplate  printing  ovens 

COATES-BALLARO  RAPID  HEAT  TRANSFER  OVEN 

The  Supply  of  special  tinplate  printing  inks,  also  coatings  and  lacquers 
for  use  in  conjunaion  with  these  ovens  will  be  undertaken  by.— 


COATES  BROTHERS  INKS  LTD. 

EASTON  STREET,  ROSEBERY  AVENUE,  LONDON  W.C.l 

Main  Factory: — St.  Mary  Cray,  Kent 

Factories  also  at  —  MANCHESTER  LEEDS 

38  King  Street  West  3  Chorley  Lane 

'  OVERSEAS  fAANUFACTURING  COMPANIES 

COATES  OF 


GLASGOW 

31-37  Camden  Street.  C.S 


COATES  BAOTHEkS  I  Co 
(S.A  )  PTY.  LIMITED 
Aarodrom*  Aoid,  Maitland 
Capa  Town,  South  Africa 


COATES  BROTHERS  (AUST.)  COATES  OF  INDIA  LTD 
FTY.  LIMITED 

271/17*  Susie*  Street,  Sydney  ^  Ul‘*<l'r|' 

Australia  Maniktolla.  Calcutta,  India 


COATES  brothers  (N  Z  )  LTD. 
22  England  Street.  Ronionby 
Auckland,  New  Zaalai'd 


The  Modern  Method  of  FOOD  PROTECTION.... 


Perfect  cleanliness 

with  Braby  aluminium  trays 

Every  morsel  of  meat  stays  clean  and  fresh  in  Braby  aluminium  alloy 
trays.  The  special  alloy  used  will  not  corrode,  the  one-piece  pressed- 
out  design  ensures  perfect  and  immediate  sterilization.  Braby  trays  are 
light,  easy  to  handle  and  stack  safely.  They 


are  supplied  with  and  without 
ventilating  louvres  and  in  two  sizes 
20'  X 1 5'  X  6'  deep,  capacity  1 660 
cubic  inches  and  18'xl3'x5'  | 

deep,  capacity  1000  cubic  inches. 


®  2M-33 


FREDERICK  BRABY  &  COMPANY  LIMITED 

ASHTON  GATE  WORKS,  BRISTOL,  i  telephone;  BRISTOL  64041 


UTHER  FACTORIES  AT:  Fitzroy  Works,  Euston  Road.  London.  N.W.I.  telephone:  EUSton  3456 
Ida  Works,  Deptford.  London,  S.E.8.  telephone;  TIDeway  1234 
Havelock  Works,  Aintree.  Liverpool,  10.  telephone;  Aintree  1721 
Eclipse  Works.  Petershill  Road,  Glascow,  N.  telephone:  Springburn  SI 3 1  Also  at  Falkirk  &  Motherwell 

OTHER  OFFICES  ;  1 10,  Cannon  Street,  London,  E.C.4.  (Export)  telephone  :  MANsion  House  6034 
Queen's  Buildings,  10,  Royal  Avenue.  Belfast,  telephone  :  265Ci9  Palace  Street.  Plymouth  telephone  2261 


ONt  Of  THE  WIDf  RANGE  OF 

BRABY 

PRODUCTS 
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Mr.  Therm 
burns  to  serve  you 

THE  GAS  COUNCIL  •  I  GSOSVENOR  PLACE  •  LONDON  •  SWI 


He  makes  himself  very  useful  in  sugar 
boiling,  coffee  and  cocoa  roasting,  potato 
crisp  making,  ice  cream  making,  jam  making 
and  fruit  bottling,  cereal  roasting,  chocolate 
melting  and  the  drying  of  foodstuffs. 
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ELEVATORS 


and 


lOWERATORS 


Aircush  Lowerator  (above) 

Occupies  as  little  as  8  sq.  ft.  of  floor  space  and 
lowers  up  to  600  bottle  cases  per  hour  from  floor 
to  floor  using  only  Gravity.  Completely  shockless 
in  operation  with  automatic  feed  and  discharge. 

Twin  Traek  Lift  (right) 

Requires  little  floor  space  and  elevates  approx. 
720  bottle  cases  an  hour  with  automatic  feed  and 
discharge.  Has  a  low  feed  height  and  serves  any 
number  of  floors  with  intermediate  discharge. 
Discharges  on  same  side  as  feed  or  on  the  opposite 
side. 

Finger  Chain  Lift 

A  simplification  of  the  Twin  Track  Lift  for  elevating 
smaller  and  lighter  articles. 

THE  BRITISH  WEDGE 
WIRE  COMPANY  LTD. 
Richmond  Machine  Works,  Warrington 

Telephone:  Warrington  3207-8-9 
687,  Finchley  Road,  London,  N . W. 2 
Telephone:  HAMpstead  8A8I-2-3 
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BROWN  ££ecPumiK 

POTENTIOMETER 
CONTROLLERS 
FORM  INTEGRAL  PART  OF 


ROTARY 
PULP  DRIER 
CONTROL 


AT  the  British  Sugar  Corporation’s  factory  at  Spalding, 
Brown  ElectroniK  Potentiometers  play  an  import¬ 
ant  part  in  maintaining  uniform  temperatures  on  Nos.  2 
and  3  pulp  driers.  A  thermocouple  in  the  furnace  duct 
relays  temperature  changes  to  the  Brown  instrument, 
which  automatically  adjusts  the  Hagan  control  regula¬ 
ting  the  speed  of  the  travelling  grate  stoker.  Constant  in¬ 
let  temperatures  are  thus  maintained.  Brown  ElectroniK 
Potentiometers  have  innumerable  applications  in  mod¬ 
ern  process  control,  because  their  robust  construction 
and  ease  of  maintenance  mean  that  they  will  give  maxi¬ 
mum  service  hours  whatever  the  position  of  the  instal¬ 
lation.  Accuracy  and  precision  are  assured  by  their  unique 
“  continuous-balance  ”  principle  whereby  the  slightest 
change  of  thermocouple  E.M.F.  is  detected  instantane¬ 
ously  by  the  instrument.  Available  with  either  electric 
or  pneumatic  control  forms,  these  instruments  provide 
the  utmost  reliability,  whether  for  indicating,  recording 
and  or  controlling.  Please  write  for  Application  and 
Specification  Bulletins. 


HaKan  Pulp  Drier 
Control  System 


designed  and  installed  by 
James  Gordon  &  Co.  Ltd. 


Illustration 
by  courtesy  of  the 


British  Sugar 
Corporation  Ltd. 


H 


HOMYIVHIL- BROWN 


HONEYWELL  BROWN  LIMITED 


1  Wmlsworth  Road  •  IVrivalc  •  GrtH-uiford  •  .Middlesex  •  wokks:  Ncwhouse  •  .Motherwell  •  I.aiiarksliire  •  Seolland 
SALKS  OFFICES:  London  •  (ilasfjow  •  Hirniin<;hain  •  Shellield  .\ffili.vted  companies:  .Amsterdam  •  Brussels  •  Paris  •  Stockholm  •  Zurich 

British  Made  Patent  Specification  436,098 
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Take  the  advantages  of  Aluminium— 
lightness,  strength,  workability, 
resistance  to  corrosion 

Add  to  these  the  special  skills,  the 
research  facilities  and  vast  experience - 
of  High  Duty  Alloys  and  . .  . 


make  it  in  HIDUMINIUM 


HIGH 


JllustraMn  shows  Forging  in  Hiduminium  for  a 
Confectionery  Wrapping  Machine. 


DUTY 

ALLOYS 

SLOUGH 


Kcfd.  Trade  Mark 


modern 


A  scientific 


SURVEY 


We  invite  the  EXECUTIVES  of  every 

MANUEACTURtNG  CONCERN  interested  in 


MODERN  LABELLING 

to  send  for  a  copy  of  this  IMPORTANT  MONOGRAPH 


An  authoritative  survey  of  Modern  Labelling 
by  moisture,  pressure  or  heat,  for  hand, 
semi-automatic — fully -automatic  machinery. 


butterfly  brand 


SAMUEL  JONES  &  CO., LTD. 


NEW  BRIDGE  ST.  LONDON  E.C.4.  CENTRAL  6500 
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CLARENDON  WORKS  •  MITCHAM  •  SURREY  •  Phone:  MITcham  4044  5 


More  labour — and  floor  space — for  the  asking!  Both 
are  certainly  possible.  But  if  you  think  you  can’t 
afford  them,  just  consider:  What  percentage  ofjyour 
present  labour  force  is  engaged  in  carrying,  loading 
and  shifting?  How  many  valuable  square  yards  are 
mere  corridors  for  themselves  and  their  trolleys? 

The  installation  of  a  Jenner  Conveyor  would  release 
practically  the  whole  of  this  manpower.  It  would, 
in  addition,  make  other  space  available — space  that 
you  cannot  at  present  use  because  of  struts,  pillars 
and  other  structural  obstacles. 

Invite  a  Jenner  representative  to  your  works  and 
you’ll  be  making  the  first  step  towards  increased 
productivity  I 


when  you  install 

JENNER 


JENNER 
LTD. 
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Offset  probable  raw  material  rises 
by  installing  the  Kellie  automatic 


CUTS  LABOUR  COSTS  BY  90% 


Oranges,  Lemons,  Tangerines,  Grape  Fruits,  etc.,  from  1  S'  to  3\’ 
diameter  cut  automatically  into  quarters,  irrespective  of  shape. 
No  Grading  required. 

The  fruit  is  automatically  pulped,  and  the  peel  is  separated  to 
any  required  thickness  from  it"  to  i'«  ready  for  shredding. 
Thickness  of  peel  instantly  adjustable,  micrometer  accuracy  being 
guaranteed;  an  absolutely  clean  peel,  or  one  with  a  small  pro¬ 
portion  of  pulp  is  obtainable  at  will. 

Peel,  fruit  pulp  and  juice  are  delivered  separately  at  12  lbs.  per 
minute.  The  labour  costs  for  this  output  SHOW  A  RFDUC'TION 
OF  OVFR  90"<>  over  handwork.  This  alone  would  enable  the  cost 
of  the  machine  to  be  recovered  in  a  few  weeks. 

The  risk  of  skin  disease  to  workers  is  absolutely  eliminated  with 
this  machine. 

Arranged  for  direct  coupled  electric  motor  or  belt  drive  with  fast 
and  loose  pulleys. 


This  Kellie 


ROBERT  KELLIE  &  SON,  LIMITED,  DUNDEE,  SCOTLAND 

Ttitphonet:  2819  DUNDEE  (2  lines)  Ttitfraphic  and  Cable  Address:  "KELLIE”  DUNDEE,  Code  A.B.C.  (Sth  Edn.) 
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Absence  of  moving  parts  and  compaa  design  contribute  to  the  space  and 
labour  saving  features  of  the  Jones-Mitchell  Hydro- System  Process 
Pea  and  Bean  Canning  Equipment.  Its  handling  is  efficient  and  hygienic 
and  the  finished  product  has  an  attraaive  appearance. 


MITCHELL  ENGINEERING  LTD., 

Food  Machinery  Division  (Dept.  F),  7,  Gower  Street,  London,  W.CI. 


PATENTED  HYDRO-SYSTEM  PROCESS 
PEA  AND  BEAN  CANNING  EQUIPMENT 


Saves  Labour  Soves  Space— 

the  JONES-MITCHELL 


The  Jones-Mitchell 
Hydro  process  pea  and 
bean  line  from  the 
seamer  and  filler  end. 


■:>  iliWI#'. 


ii7 


You’ll  be  glad  It’s 

There  is  a  wide  range  of  specially 
designed  G.E.C.  fluorescent  fittings  for  every 
trade  and  industry.  Simple  to  fit. 

Snap-action  dismantling  for  quick,  easy  one-man 
maintenance.  Consult  your  local  contractor 
for  best  type  of  G.E.C.  fitting  . . .  with  of  course  Os  ram  tubes. 

•  The  General  Electric  Co  Ltd,  Magnet  House,  Kingsway,  London  WC2 
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MALT  FLOUR  •  DRIED  MALT  EXTRACT  POWDER  •  MALT  EXTRACT 


Food  manufacturers  everywhere  now  use 
FIONA  MALT  PRODUCTS 

to  give  added  distinction  to  an  ever  widening  range  of  foods. 
BISCUITS 

BREAD 

BREAKFAST  CEREALS 

MILK  BEVERAGES 

SUGAR  CONFECTIONERY 

HONEY 

CHEESES  — PICKLES  — WINES  &  VINEGARS 


EDWARD  FISON  IPSWICH 

.  THE  MALTINGS  IPSWICH 

'IfUi/ateAAi  mote 


XX 
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WE  DESIGNED  THIS 

new  folding  box 

TO  SAVE  YOU 
STORAGE  SPACE 
IN  YOUR  FACTORY- 
AND  YOUR  VANS. 


/AS 
LIGHT 
AS  A 
FEATHER 


AS  SOUND^ 
AS  A  j 
BELL  ^ 


AS  flat  as  A 
PANCAKE 
WHEN  FOLDED 
AS  WELL  I 


EMPTIES”  no  longer  litter  the  active  scene 
in  gaping  idleness.  Their  job  done,  they 
open  out  for  rapid  cleaning — then  fold  flat 
for  space  saving  storage. 

In  your  factory — in  your  customers'  shops 
—  in  your  collection  vans,  these  new 
PHCENIX  F.B.2.  Folding  Boxes,  give  you 
strong,  hygienic,  lidded  containers  when  in 
use  and  when  folded  they  stack  in  a  tenth 
of  their  own  space.  Assembly  is  a  matter  of 
seconds — by  the  turning  of  two  lever  locks. 


Precision  manufacured  in  last* 
ing  aluminium  the  Phoenix 
Folding  Box  can  bo  embossed 
during  manufacture  with  the 
owners'  name.  Made  to  order 
in  the  following  sizes  when 
assembled. 

from  IS'  X  ICr  X  6'  to 
20'  X  12'  X  10' 


Write  for  details,  stating  If  possible  your 
proposed  use  for  the  Phoenix  Folding  Box 


SKFHQEMIX  is  the  answer 

EQUIPMENT  DMVMSiON  THE  HESTON  AIRCRAFT  CO.  LTD 


HESTON  AIRPORT  •  HOUNSLOW  •  MIDDLESEX 


Tel.  SOUthall  2321 
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.  .  .  Call  a  National 
technical  service  man 


All  enquiries  to:  Dept  fi 
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These  high-grade  colours  for  toodstuns  are  manufactured  to  standards 


within  F.D.  and  C.  specifications.  They  enable  foodstuff  manufacturers 


to  achieve  in  their  products  the  standards  of  purity  demanded  by  the 


most  exacting  authorities  m 


the  world.  Manufacturers 


exporting  to  the  U.S.A. 


will  be  particularly 


mterested  to  note  that 


‘certified’  supphes  of  many 


of  the  colours  are  available. 


For  further  information  please  apply  to: 


IMPERIAL  CHEMICAL  INDUSTRIES  LTD., 


LONDON, 
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ESTABLISHED  1841 


OUR  JOB 

AS  ESSENCE  MANUFACTURERS 

is  to  take  natural  products  which  have  a 
flavour  or  aroma  or  both;  extract  from 
them  the  principles  responsible  for  that 
flavour  and  aroma,  and  then  prepare  these 
principles  in  such  a  form  as  to  be  easily  and 
conveniently  and  economically  used  by  our 
customers. 


We  are  specialists  in  this  field  and  can  offer 
guaranteed  natural  products  which  for 
quality  and  true  flavour  are  in  a  class  by 
themselves. 


{^eicjale 


ran 


HEADS  OUR  RANGE  OF  NATURAL  EXTRACTS 


For  full  details  of  our  Natural  Products — write 

WHITE,  TOMKINS  &  COURAGE  LTD 

NORTH  ALBERT  WORKS  •  REIGATE 


Telegrants:  ESSWHITE,  REIGATE 


Telephone:  REIGATE  2242-3 
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riotUicts 

r  CLOSURE 
APPEAL! 


Metal  Closures  of  all  types. 

Moulded  Closures  &  Containers. 
Stoppered  Corks  of  all  types. 
Comprehensive  Range  of  Stock  Designs. 


OLASS  IIOTTLE  >1 AA liFAi^TI  LTII 

8  LEICESTER  STREET,  W.C.2  •  Telephone:  6ERRARD  8611  (18  LINES)  Telegrams:  UN6LAB0MAN,  LESQUARE,  LONDON 
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Today’s  goods  must 

SELL  ON  SIGHT 


Self-srrvire  is  a  factor  of  rapidly  increasing  signifi¬ 
cance  and  alert  retailers  everywhere  testify  that 
goods  packaged  deliberately  for  self-ser\'ice  sell  best. 
Today  an  effective  package  must  do  more  than 
protect  its  contents — it  must  also  display  them 
distinctively,  attract  the  eye.  hold  attention  and 
persuade.  Moreover,  although  an  attractive  con¬ 
tainer  may  suggest  purchase,  the  consumer  buys 
the  product — not  the  package,  so  she  wants  to  see 
what  she’s  buying. 

That  is  why  “Cellophane”  is  being  used  everywhere 
in  ever-increasing  quantities.  “Ollophanc”  is  not 
only  Strong,  Flexible,  Hygienic  and  Kasily  Printed. 
it  is  superlatively  transparent — and  sold  in  various 
thicknesses  and  types  to  suit  a  wide  range  of 
products  and  conditions. 


ALL  colourless,  moistureproof  types  of  “CELLOPHANE”  are  now  WATERPROOF  .  .  . 
they  are  less  affected  by  atmospheric  variations  and  have  a  greater  seal  strength  than 
other  types  of  cellulose  film — which  have  no  anchored  coating. 

We  are  the  first  manufacturers  in  the  world  to  offer  these  advantages  at  no  extra  cost 
to  our  customers. 

“CELLOPHANE"  WITH  THE  ANCHORED  MOISTUREPROOF  COATING  NOW 
COSTS  LESS. 


Your  product 


Let  our  package  designers  and  engineers 
show  you  ^  ITHOUT  OBLIGATION 


CELLOPHANE 


can  increase 


your  sales  at  home  and  abroad.  Ask 
their  aid  NOW'. 


Don't  k'lde  tfour  product 
show  it  — 
in  "ULLOPHANt 


12/13  CONDUIT  STREET,  LONDON,  W.l 

Factorvi  BATH  ROAD,  BRIDGWATER,  SOMERSET 


'Cellophane"  n  the  registered  trade  mark  of  llritirk  CeVophane  Lid.,  and  denotes  the  brand  of  cellulose  film  manufactured  hy  them. 


January,  1954 — Food  Manufacture 


XXVI 


AX  SHAFTING. 

COLLARS.  RIGID  AND 
ADJUSTABLE  FIXINGS. 
COMBINATION  BASE¬ 
PLATES.  MACHINERY 
GUARDS.  BACKSTOPS 
AND  ALL  PROTECTIVE 
DEVICES.  Etc. 

...  in  fact,  every  appliance  or 
ancillary  required  for  the 
efficient  T rantmission  of  Power 


;veiwTH«*e 

poWER 


hsmissioh 


MOTOR  DRIVEN  ROLLERS 


DOUBLE  HELICAL 
GEAR  UNITS 


GEARED  MOTORS 
A  REDUCTION  GEARS. 


FAN-COOLED  "RADIATION 
WORM  REDUCERS 


Publication  M.RI 


Publication  E.2SI 


COMPLETE  V-ROPE  DRIVES 
OR  V-PULLEYS  ONLY 


C-JR  VARY-SPEED  CONTROLS 


V-ROPE  VARIABLE  SPEED 
PULLEY  DRIVES 


Publication  S22S 


Publication  453 


Publication  852 


INDUSTRIAL  CLUTCHES 
(ALL  TYPES) 


RIGID  COUPLINGS 
(ALL  TYPES) 


FLEXIBLE  COUPLINGS 
(ALL  TYPES) 


INTERNAL  GEAR 
COUPLINGS 


CONVEYOR  PULLEYS 


MACHINE  CUT  GEARS 


SPURS 

■EVILS 

MITRES 

HELICALS 

INTERNALS 

WORMS 

SPIRAL 

■EVELS 


Publication  531 


Publication  5021 


Publication  4814 


WE  NOT  ONLY  HOLD  THE  LARGEST  STOCKS.  BUT  ALSO  SPECIALISE  IN  THE 
MANUFACTURE  OF  “SPECIALS”  TO  YOUR  REQUIREMENTS 


CROriS  (ENGINEERS)  ITD 


Teleohonc  45251  (15  lines)  Tele|rams  "Crofters  Bradford' 
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What  iob  are 
iney  aomg  ? 


The  “INSULIGHT”  Hollow  Glass  Blocks  behind  the  people  in  the  picture 
have  been  put  there  for  a  purpose  —  three  purposes  to  be  exact.  They 
provide  walls  of  light  in  places  where  ordinary  glazing  might  be  inappropri¬ 
ate  or  impracticable.  They  conserve  heat  inside  the  room  and  allow  it  to 
be  regulated  with  a  minimum  of  trouble  and  expense.  They  bring  the 
privacy  and  sound  insulation  that  can  normally  be  achieved  only  by  the 
use  of  solid  walls.  They  do  all  this,  and  they  have  two  other  time-and- 
money  saving  advantages— a  brisk  wipe  with  a  damp  cloth  keeps  them 
spotlessly  clean,  and  they  need  no  maintenance. 


rr 


INSULIGHT 


rr 
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HOLLOW  GLASS  BLOCKS 


PILKINGTON  BROTHERS  LIMITED 


St.  Helens,  Lancs.;  Selwyn  House,  Cleveland  Row.  St.  James’s,  London,  S.W.I.  Tel.:  St.  Helens  4001,  Whitehall  5672-4 

Supplies  (ire  availahlf  through  the  UMtai  trade  channeii.  **  ^NSUllCHf  **  »f  tht  Bntith  ref  erode  mark  of  Httk$nHon  Brothers  Ltmited.  FMJ 
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k  HPM  PRODUCT  FOR  THE 

FOOD  MANUFACTURER 


Manufactured 
in  England 


•  It  is  Non-Toxic 

•  Non-Corrosive 

•  Powerful,  but  harmless 


•  Effective 

•  Versatile 

•  Inexpensive 


‘  Marinol  ’  Industrial  Bactericide 

‘  Marinol  ’  is  an  advance  in  bacterial  and  hygienic  control 
for  your  particular  industry.  It  is  powerful  in  action,  safe 
and  easy  to  use,  odourless  and  strongly  deodorant.  It 
may  be  used  as  a  spray,  rinse  or  soak  for  all  equipment 
associated  with  food  production. 


L  TRADE  MARK 

BAYER  PRODUCTS  LIMITED 

Africa  House,  Kingsway,  London,  W.C.2 

Associated  export  company:  WINTHROP  PRODUCTS  LIMITED 
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MORE  HOT  WATER  AT  LESS  COST 


LEONARD  THERMOSTATIC 

Rt(jstcr«d 

Steam  and  Water  Mixer 

Leonard  Thermostatic  Steam  and  Water  Mixers  will  provide  you  with  all  the  hot  water 
you  require  at  the  correct  temperature  for  washing  or  process  work. 

Hot,  warm  or  cold  water  is  delivered  from  the  one  tap,  as  and  when  required. 

No  heat  storage  is  necessary  and  consequently  radiation  losses  do  not  occur. 

The  thermostatic  control  makes  it  virtually  Impossible  for  the  valve  to  deliver  water  at  any 
temperature  other  than  that  which  is  required,  despite  any  fluctuations  which  may  occur  in 
the  main  supplies. 

Thousands  are  in  daily  use  for  process  work  and  ablutions  In:  DAIRIES,  BAKERIES, 
BREWERIES,  CANNERIES,  FOOD  FACTORIES,  ETC.,  ETC. 

Please  write  for  Pamphlet  S/9. 


WALKER,  CROSWELLER  &  CO.,  LTD. 

CHELTENHAM,  GLOUCESTERSHIRE 

Telephone:  CHEItenham  5172  (3  lines) 

LONDON  OFFICE  :  HOLborn  2986.  MANCHESTER  OFFICE  :  BLAckfriars  0058 


XXX 
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Each  thriving  business  has  chosen  a  difterent 
route  to  success.  Our  route  can  be  described 
in  one  word— “  Research”.  This  explains  why 
we,  the  Benjamin  Organisation,  have  built 
the  most  up-to-date  laboratory  of  its  kind. 

The  giant  photometric  sphere  illustrated  is 
only  one  of  the  laboratory’s  unusual  features. 
Electronic  “eyes”  record  the  amount  of  re¬ 
flected  light  from  fittings  being  tested  within 


the  dome.  Benjamin  fittings  destined  for  all 
corners  of  the  world  must  be  proved  to 
function  perfectly  in  EVERY  way. 

To  test  the  industrial  lighting  equipment  of 
today;  to  design  that  of  tomorrow;  these  are 
the  jobs  of  the  men  in  the  laboratory.  Their 
patience  and  zeal  together  with  the  most 
modern  of  production  plants  create  and, 
ultimately,  give  you  .  .  . 


Better  UgMing  «.y  BIN/A^N 

THE  BENJAMIN  ELECTRIC  LTD.,  BRANTWOOD  ROAD,  TOTTENHAM,  LONDON,  N.17 

rt/epAoff«;  TOTtenham  5252  (5  lines)  Telegrams:  "Benjaleet,  Southtot,  London 

BIRMINGHAM  LEEDS 

S.  COirORATlOH  STRICT.  SIRMINONAM,  t  TtltphoRt;  Midland  S197  49.  SAtlRSNALL  STRICT.  LICOS.  1  Talaphona:  Ltads  99879 


Rover  Car  Factory,  Solihull.  High  intensity  lighting  in  a 
body  spray  tunnel  by  fluorescent  lamps  in  a  glazed  enclosure. 


Toilored  for  the  job 

The  lighting  of  many  processes  is  vital  to  the  smooth  and  rapid  flow  of 
work  and  to  the  quality  of  the  finished  product.  For  example,  poor 
lighting  could  make  a  spray  tunnel  into  a  bottle-neck  —  each  job  taking 
a  little  too  long,  a  little  portion  missed,  a  return  to  the  spray  line  —  and 
so  the  whole  production  line  marks  time.  Whatever  form  it  takes,  good 
lighting  not  only  helps  to  provide  a  satisfactory  working  environment  but 
is  an  active  production  tool. 

Fluorescent  lighting  is  as  good  as  daylight  —  only  more  consistent.  It 
is  efficient ;  it  is  economical ;  and  it  is  flexible.  You  can  ‘  tailor  ’  it,  easily 
and  exactly,  to  the  special  requirements  of  production  at  all  stages. 

Electricity  for  PROPUCTIVITy 


HOW  TO  GET  MORE  INFORMATION 

Your  Electricity  Board  will  be  glad  to  advise 
you  on  how  to  use  electricity  to  greater 
advantage  —  to  save  time,  money,  and 
materials.  The  new  Electricity  and  Pro¬ 
ductivity  series  of  books  includes  one  on 
lighting  —  “  Lighting  in  Industry  Copies 
can  be  obtained,  price  9/-  post  free,  from 
E.D.A.,  2  Savoy  Hill,  London,  W.C.2,  or 
from  your  Area  Electricity  Board. 


Issued  by  the  British  Electrical  Development  Association 
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WRATAX'  MIX€RS 

provide  the  best  results- 


DURATAX  Cake  Mixers  are  unsurpassed 
for  reliability.  Well  designed  and  of  great 
constructional  strength,  each  machine  is 
GUARANTEED  for  3  YEARS  against 
faulty  material  and  workmanship. 


I  f  (Skii 


p?/  r^L 

tr 

\  tACHAUAOtH  ,  \ 

\»NnSCUAS5^ 


The  DURATAX  com- 
^  plete  with  Cake  Beater, 

Vi  Wire  Whisk  and  Dough 

I)  Hook  costs  considerably 

less  than  any  other 
makes.  Compare  our 
^  prices. 

'*  Additional  attachments 

may  be  operated. 

10  quart  -  .  £73  .  10 . 0 


IS  quart 
20  quart 
30  quart 
60  quart 
80  quart 


INVEST 
WHEN  YOU 

DURATAX 

CAKE  MIXERS 

CHEAPEST  TO  PURCHASE  AHD 
MAIHTAIH 

SEND  FOR  ILLUSTRATED  LEAFLET  —  POST  FREE 


JOHN  HUNT  (BOLTON )  LTD 

ALMA  WORKS  •  RASBOTTOM  STREET  •  BOLTON  •  ENGLAND 


Telephone:  BOLTON  5831-2 


Telegrams:  HUNT  5831-2  BOLTON 
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THE  CIDER  FACTORY 
Plant  and  Layont 


TECHNICAL  PUBLICATION  No.  2  OF  THE  RURAL  ENGINEERING  SERVICE 
OF  THE  FRENCH  MINISTRY  OF  AGRICULTURE 


English  translation  and  diagrams  prepared  by 

V.  L.  S.  CHARLEY,  B.Sc.,  Ph.D. 
PAMELA  M.  MUMFORD 
and  E.  J.  MARTIN 


122  pp. 


Illustrated. 


Price  20s.  postage  4d.  U.K.,  lOd.  Abroad. 


This  book  is  a  translation  of  a  publication  issued  by  the  French  Ministry  of  Agriculture 
in  association  with  technical  services  of  the  French  cider  industry.  Although  the  text 
deals  primarily  with  the  layout  and  equipment  of  a  cider  factory  there  is  a  brief 
description  of  the.  principles  involved  in  each  process.  Fifty-four  detailed  drawings 
are  given,  showing  accepted  layouts  for  buildings  and  plant  in  the  cider  factory. 
Perhaps  one  of  the  most  interesting  features  in  the  book  for  English  cider  makers  will 
be  the  wealth  of  information  on  refrigeration  and  cold  storage  of  cider.  There  is  an 
abundance  of  drawings  clearly  illustrating  the  latest  types  of  cool  storage  installations 
in  France,  and  such  drawings  are  now  being  made  available  in  the  English  language 
for  the  first  time. 


Contents  ;  General  information  on  Cider  Making.  Constiuction  and  Management 
of  the  Cider  Factory.  The  Factory  Entrance.  Reception  and  Storage  of  Fruit. 
Handling  of  fruit.  Milling  of  Fruit.  Keeving  and  Racking.  Construction  and  Equip¬ 
ment  of  the  Keeving  Building.  Special  Machine  Room.  Refrigeration  Equipment. 
Steam  Production.  Pipelines.  The  Distillery.  The  Laboratory.  Water  Supply. 
Ventilation.  Drainage.  Electrical  Installations.  Subsidiary  Buildings.  Specification 
of  Plant.  Appendices. 

Obtainable  from  your  usual  bookseller  or  from 
LEONARD  HILL  LIMITED,  Book  Sales  Department,  9  Eden  Street,  London,  N.W.l 
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At  the  C'raigmillar  C  reameries  of  Thos.  Wall  &  Sons  Ltd., 
cork  provides  the  efficient  insulation  vital  to  the  operation  of  an 
ice  cream  factory.  This  is  just  one  of  the  many  jobs  which 
has  proved  the  supremacy  of  Newalls  Nonpareil  cork  insulation 
in  refrigerated  spaces  everywhere  as  well  as  in  important  ships 
of  the  merchant  fleets.  But  Newalls  answer  to  refrigeration 
problems  does  not  end  in  the  supply  of  insulation  materials. 
ThrouKh  depots  in  important  centres  in  the  British  Isles,  Newalls 
offer  the  experience  of  expert  craftsmen  in  the  application 
of  low  temperature  insulation.  The  Craigmillar  Creameries  is 
just  one  example  of  how  handsome  their  finished  work  can 
look.  Our  Cold  Insulation  Catalogue  (sent  to  you  on 
application)  will  give  you  further  facts  and  figures  about 
Newalls  Nonpareil  Cerk  Insulation. 


IVhere  there's  a  COLD  iMSULATIOM  problem 


there's  a  Job  for 


NEWALLS  INSULATION  Co.  Ltd.  HeadOffice,  Washington  Co.  Durham.  A  memher  of  the  Turner  &  Newall  Organisation 
Offices  and  Depots  at  LONDON.  Glasgow.  Manchester.  Newcastle  upon  tyne, 

BIRMINGHAM,  BELFAST.  BRISTOL  and  CARDIFF.  Agents  and  Vendors  in  most  markets  abroad 
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This  modern  battery  oj  high  speed  Broad  bent 
Centrifugals  in  Australia  processes  a  large 
output  superior  quality  white  sugar. 

FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modern  foods  economically,  effectively 
and  with  maximum  output,  insist  on  installing 
BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 
the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  SONS  LIMITED 
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PRECIPITROS  cleaning  the  air  supplied  to  a  brewery 


If  smog  surrounds  your  factory 

KEEP  IT  OUT  — WITH 


ELECTROSTATIC  AIR  FILTER 


which  fitted  to  an  air  supply  system  arrests  well  over 
99%  of  ALL  solid  impurities,  including  bacteria.  This 
high  efficiency  air  filter  is  firmly  established  as  the  premier 
air  filter  where  really  clean  air  is  required — free  from  the 
finest  particles  likely  to  cause  contamination  and  damage. 


See  our  publication  W.71()4 — inquiries  invited. 


STURTEVANT  ENGINEERING  CO.  LTD 

SOUTHERN  HOUSE,  CANNON  STREET,  LONDON,  E.C.4 

TELEPHONE:  MANsion  Hous>  0533 


Specialists  in  Air  Filtration  •  Electrostatic  Precipitation  •  Centrifugal  and  Axial  Flow  Fans 
Air  Conditioning  •  Heating  and  Ventilating  *  Industrial  Vacuum  Cleaning  •  Air  Flow  Conveyors 
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For  long  periods  of  trouble-free 
service  between  overhauls 


★  Six-cylinder  o.h.v.  engine  develops  85  b.h.p. 

(Chrome  cylinder  bores  on  optional  extra) 

★  Four-speed  gearbox  with  silent  helical  gears. 

it  Fully-floating  spiral  bevel  rear  axle. 

★  Powerful  hydraulic  brakes,  two-leading-shoe  type. 

★  Distortion  of  cab  prevented  by  patented  ‘Diaflex’  mounting, 


COMMER  CARS  LTD.  LUTON.  EXPORT  DIVISION;  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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DECIQUAM 

AND 


DECIQUAT 


THE  BRITISH  HYDROLOGICAL  CORPORATION 

ll’lll  COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  S.W. 19  Telephone  LIBerty  1021  (4  lines) 

Aitodottd  Companiti:  Colloidal  Dttirgtntt  of  Auttraho  Ltd.,  Sydney,  Auitraha,  Chemical  Services  (Aty.)  Ltd  ,  Johonnetburg  And  at  Copenhagen, 
Amsterdam,  Brussels,  Pans,  Lille,  Lyons  and  Ober-Winterthur,  Switzerland 


As  It  IS  very  resistant  to  inacti¬ 
vation  by  anionic  and  organic  _ 

materials,  it  follows  that  plant  in 

which  it  is  used  remains  sterile  for  very  long  periods.  Added 
to  this  characteristic  is  the  fact  that  it  does  not  attack  any  kind 
of  metal  surface,  however  long  it  is  in  contact.  You  can  prove 
these  facts  in  your  own  plant  by  asking  for  a  BHC  Technical 
Representative  to  call. 


THE  HEW  IHDUSTRIAL  COLD  STERILISED 
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It  has  a  high  residual 
action  and  will  preserve 
surfaces  against  all 
kinds  of  growth  for  an  . 
almost  indefinite  A 
period.  At 


How  much  time 
do  you  waste 
washing  Food 
Utensils  and  the 
containers  which 
hold  food  products 


These  articles 
must  be  washed 
in  laige  quantitiei, 

VFRYQUKKIY 

tHYGtFNtaUY 

ATiOWCOSTl 

• 

Time  lost  in  washing  raises  production 
costs  and  puts  up  the  price  of  the 
product.  Dawsons  will  be  pleased  to 
tell  you  how  you  can  reduce  the  cost 
of  washing.  Dawson  washing  machines 
have  been  supplied  to  wash  an  infinite 
variety  of  articles  of  all  shapes  and  sizes. 

brnusan 

DAWSON  BROS.  LTD 
Gomersal,  Nr.  Leeds 

Tel.:  Cleckheaton  1080  (5  lines) 
London  Works: 

406  Roding  Lane  South,  Woodford  Green,  Essex. 
Tel.:  Wanstead  7777  (4  lines) 


'''  0 

1,  ^ 
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Have  you  a  bee  in  your  bonnet  about  bottle-necks? 
Many  people  have,  because  they  don't  use  G.E.C.  busy 
bee  “  Fractionals  ”  to  keep  things  moving  and 
production  on  the  upgrade. 

Phone  your  nearest  G.E.C.  dealer  and  learn  how 
G.E.C.  Fractional  H.P.  Motors  can  help  you. 


the  general  electric  CO.  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON,  W;C.2 
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IS  YOUR 
NAME  IN 


I 


1 


THIS  LIST  OF 
COn\USERS 

Chesterfield  Borough  Couixit. 

Cit  ic  Restaurant. 

Harrison  &  Co.  (Lincoln). 

.■ipplebv-Frodingham  Steel  Co. 
Ltd. 

F..  lUingteorth  &  Co.  l.td. 
Androsc  Shardlote  &  Co.  Ltd. 
Redhill  Hygienic  I.aundrv  l.td. 
Bouater  Fibre  Containers  Ltd. 
Bei.lah  Laundries. 

I  'ickers- Armstrongs  l.td. 
Barrow,  Hepburn  Cr  Oale  Ltd. 
Crescens' Robinsons  C*  Co.  Ltd. 
Pearce  Duff  &•  Co.  Ltd. 

Achille  Serre  Ltd. 

Leicester  \otell  (F  Co.  Ltd. 
Frigidaire,  Division  of  General 
.Motors  Ltd. 

.Mond  S'iekel  Co.  Ltd. 

Richard  Thomas  (F  Baldtiins 
Ltd, 


FARLEY’S  INFANT  FOOD  LTD.  I 


.Marley  Tile  Co.  Ltd. 

British  Flectrieal  Repairs  Ltd.  \ 
Hoover  (WujAitijf  Mcchines)  Ltd. 
.Michael  S'airn  Gr  Co.  l.td. 
Butters  Bros.  &  Co.  Ltd. 
Alexander  Dunn  Ltd. 

R.  Johnstone  &  Son  Ltd, 

U.K.  Time. 

Birmingham  Small  Arms  Co. 
Ltd. 

John  White  Footwear  Ltd. 
Dunlop  Rt:bber  Co.  Ltd. 

Tuxford  (F  Tebbult  Ltd. 

Lees  Bakeries  Ltd. 

The  Cargo  Fleet  Iron  Co.  Ltd. 

J.  H.  Fenner  &  Co.  Ltd. 
\ationcl  Glass  Works  “  York  ’’ 
Ltd. 

Bradford  Dyers  Association  Ltd. 

G.  W.  Lunn  &  Sons  Ltd. 

John  Smith  (Kiighley^  Ltd. 
Yorkshire  Copper  Works  Ltd. 
Town  Tailors  Ltd. 

Dunn  (F  Wilson  Bookbinders 
(Ixeds)  Ltd.  I 

H.  H.  Seddon  (F  Sons  Ltd. 
William  Crawford  (F  Sons  Ltd. 
British  American  Tobacco  Co. 

Ltd. 

I'ictoria  Machine  Tool  Co.  Ltd. 
The  British  Tabulating  .Machine 
Co.  Ltd. 

Baird  &  Tatlock  (London)  Ltd. 
Aforgan  Crucible  Co.  Ltd. 

Murex  Welding  Processes  Ltd. 
Bondor  Ltd. 


A  FRESH  LIST 
APPEARS  IN 
EACH  ISSUE 


xlii 


one  of  over  5,000 
major  industrial 
organisations  with  natural 

'•ItlllllUllllll 

ventilation  planned  by  ,  COLT 


COLTS  were  consulted  by  Farley’s  Infant  Food  Ltd.  to  advise  with  regard  to  the 
improvement  in  the  ventilation  of  their  Bakery  and  Canteen.  The  problem  was  to  overcome 
the  effects  of  solar  radiation,  radiant  heat  from  plant  and  high  air  temperatures. 

A  combination  of  three  different  types  of  ventilators  was  used  to  result  in  a  con¬ 
tinuous  high  rate  of  air  change  without  cold  draughts  and  with  local  supplies  of  air  movement 
for  man-cooling  purposes — the  ideal  solution  to  the  problem. 

COLTS  wide  experience  in  the  ventilation  of  all  types  of  buildings  throughout 
industry  is  at  your  disposal.  Why  not  take  advantage  of  it  ? 


COLT 


FREE  MANUAL  —  with  full  speeifiratiom  oj  the  wide 
range  of  Colt  Ventilators  is  available  on  request 
from  Dept.  SizIiSi. 


THE  SPECIALISTS  IH  PLANNED  NATURAL 


VENTILATION 


COLT  VENTILATION  LTO 


SURBITON 


SURREY 


TELEPHONE:  ELMbridSe  6S11-S 


Alto  at  Birmingham.  Bradford,  Bridgend  (Glam.).  Bristol,  Dublin,  Edinburgh,  L-verpooL  London,  Manchester,  Seiecastle-on- 

Tyne,  Sheffield  and  Warwick.  Si] 
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*FORMtCA*  rtfi$t9Tt4trn4tmmkmndThmmm 
D9  Lm  Rh9  a  r«.  Ltd.  i$  tK*  rffitf^d  mmt. 


!  WIDE  POWERS  FOR 
i  CLEAN  FOOD  DRIVE 

;  ALL  PREMISES  TO  BE  \ 
I'  REGISTERED  i 

STIFFER  PENALTIES  IN 
L  HYdEMEMdlL^^ 


Reproduced  from 

dlif  Daily  iTclfgrapli 


‘Formica’ is  cheaper 
than  DfRTJ 


Dirt  costs  money — especially  in  the  food 
industry.  It  was  always  good  business  to  keep 
it  well  under  control.  Now  it  is  to  becompulsory, 
under  the  new  Clean  Food  legislation. 

You  can  be  sure  of  the  top  hygiene  standards 
you  want  and  be  well  in  pocket  year  after  year. 
That  is  what  tough,  smooth,  non-porous 
‘formica’  Laminated  Plastic  means  to  you.  Here 
is  a  durable  hygienic  finish  for  every  surface 
where  hard  wear  and  cleanliness  matter. 
‘formica’  has  a  jewel-bright,  clean-at-a-wipe 
gloss  that  gives  dirt  and  germs  no  hold.  No 
need  for  the  scrubbing  brush — a  damp  cloth 
makes  this  surface  clean  and  fresh  as  new'. 
Renewals  or  renovations  do  not  arise — 
‘formica’  lasts  a  lifetime. 

Now  that  Clean  Food  is  to  be  law  and  not  just 
common  sense,  ‘formica’  is  becoming  one  of 


WHERE  ^THERE’S  FOOD  YOU  REED 


the  sure  signs  of  a  good  factory.  You  could  not 
make  a  better  investment — ask  your  Sanitary 
Inspector  ! 


QUICK  FACTS  ABOUT 

WHAT  IS  ITt  A  smooth  board  or  veneer  of  laminated 
plastic  made  from  paper  bonded  with  resins  under  heat 
and  pressure. 

HOW  IS  IT  USKOt  For  any  surface  where  hard  wear 
and  hygiene  matter — tables,  benches,  shelves,  walls.  It  is 
made  in  many  colours. 

DOESITWEARWILLtItisnot  affected  by  house¬ 
hold  acids  and  alkalis,  oils  or  foods.  It  resists  heat,  impact, 
abrasion. 

IS  IT  EAST  TO  CLEAN!  A  wipe  with  a  damp  cloth 
keeps  it  gleaming.  Its  hard  non-porous  surface  does  not 
harbour  dirt  or  germs.  It  saves  cleaning  materials,  time 
and  labour. 

HOW  ABOUT  COSTS!  The  cost  per  year  of  service 
is  the  lowest  of  any  material  known. 


WRIXE  FOR  FUEI-i  INFORM  AXION  XO  THOMAS  DE  LA  RUE  &  CO.  LTD.  (PLASTICS  DIVISIONi 
DEPr.  F.68,  84-86  RECENT  STREET,  LONDON,  W.I.  TELEPHONE  ;  REGent  2901. 
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If  you  are  using  SEMOLINA 
you  should  know  all  about 
the  leading  brand  which  we 
mill  from  selected  Durum  wheat 
in  our  most  modern  and  up- 
to-date  Semolina  mill. 


THAOC  MARK 

Full  details  will  be  sent  on  application, 

CHELSEA  FLOUR  MILLS  LTD., 

IS  Lots  Road,  London,  S.W.IO.  Tel:  FLAxman  2214 


PLYWOOD 

For  Standfittings,  Display,  Pattern  Making  and 
Containers.  Veneered  plywood  for  Decorative 
and  Cabinet  work. 

LAMINBOARD 

For  high  class  veneered  work,  panelling  and 
flush  doors. 


II 

o 

BLOCKBOARD  is 

For  heavy  bench  tops,  as  a  basis  for  laminated  di 

plastics,  partitions  and  doors. 

MULTI-PLY 

a  I 

For  radio  and  television  cabinets,  panelling 

and  concrete  shuttering.  ^ 

X\ 


C.  F.  ANDERSON  &  SON  LTD. 

HARDWOOD  AND  SOFTWOOD  IMPORTERS 


ISLINGTON,  LONDON,  N.l. 


PHONE:  CANONBURY  6671 -CLERKENWELL  4582 


xliv 
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ALSO  AT  SOUTHGATE  AND  MITCHAM 


WIRE  MESH 

BOTTOMED 

TRAYS 


Exceptionally  strong  and 
light-suitable  for  a  wide  range 
of  purposes.  The  type  illustrated 
is  34’  long,  18’  wide  and  2^’ 
deep  (all  inside  dimensions) 
with  an  outer  frame  and 
supports  of  corrosion  resisting 
aluminium  alloy,  and  steel  wire 
mesh,  (6  squares  per  inch)  for 
the  base 


5l<  Enquiries  for  other  sizes 
and  with  alternative  mesh 
welcomed 


WARWICK  PRODUCTION  COMPANY  LTD 

IN  ACtOCIATION  WITH  ALMIN  LIMITED  FAKNHAM  KOYAL  tUCKt 
BIRMINGHAM  ROAD  WARWICK  -  Telephone  WARWICK  693.6M 
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But  you  can’t  give  real  service 
at  the  end  of  a  telephone 


Autopack  machinery  rarely  gives  cause  for  complaint  but  if  some  snag 
should  arise — contact  us  immediately.  Whilst  sometimes  a  telephone 
diagnosis  will  clear  the  difficulty  we  believe  in  leaving  nothing  to  chance. 
To  make  certain  we  will  always  send  a  service  engineer  to  make  a  personal 
check. 

The  same  applies  when  advice  on  the  choice  of  machinery  is  required. 
A  qualihed  representative  will  call  and  give  on-the-spot  help.  Remember 
the  Autopack  range*  of  weighing  and  packaging  machinery  covers 
practically  all  requirements  in  the  Industry. 


i(The  range  includes: 

Weighing  Atrpoule  Washing  Screw  Capping 

Filling  An poute  Filling  Cellophane  Wrapping 

Bag  Packaging  An poiile  Cutting  Strip  Tahleting 

Cartoning  Vial  Filling  Tablet  Counting 

Tin  Filling  Capping  .Corking  Satchet  Making 

also  Bunging 

Autopai kers  for  seeds,  powders,  tablets,  etc. 


This  Autopack  high  speed,  double  beam  tea 
weighing  machine  it  made  in  four  sizes  to  weigh 
M  oz.;  2-8  oz.  and  4-16  oz.  at  speeds  up  to  30 
weighings  per  minute.  Accurate  to  2-3  grains  it 
it  a  floor  or  table  model  with  a  tund  of 
exceptional  strength  and  rigidity.  A  special  pack¬ 
ing  table  grid  and  chute  is  provided  to  catch  any 
spilt  material.  Write  for  Leaflet  No.  16. 


AUTOPACK  LTD.  (Incorporating  the  Automatic  Weighing  A  Packing  Machine  Co.),  Caroline  St.,  Birmingham,  3.  Tel.  COLmora  4082 
London  Factory:  Cofllcy,  Via  Potters  Bar.  Tel.  Cuffley  2600 


Examples  of' some  of  the  work  recently  done  it 

FREDK  BOEHM  EXPERIMENTAL  KITCHEN 


Examples  and  recipes  of  these 
appetising  and  good  selling  lines 
are  available  on  request. 

May  we  help  you  with  your 
particular  problem? 


PROTEX  Hydrolised 


YEATEK  Autolysed 


yeast  extract 


MSG  Monosodium  glutamate  %  pure 


Fredk  Boehm  Limited  ig  Beutiiick  Street,  London,  Hf  Telefdione  Welbeck  79JJ 
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RBGD.TRADi  MARKl 


LIMITED 


Here  is  the  Plant  for  the 

extraction  from  vegetable  materials,  of  nutrients  for 
use  in  soups,  sauces, 
and  canned  products. 


(1)  Complete  range  of  Plants  available  from  laboratory 
model  upwards. 

(2)  Juice  extraction  possible  with  all  models. 

(3)  Valuable  nutrients  can  be  extracted  from  your 
vegetable  wastes. 

(4)  On  enquiry,  layouts  submitted  to  cover  all  re¬ 
quirements. 

(5)  Immediate  delivery,  full  installation,  and  after-sales 
service. 
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Edible  Oils  and  Fats  I 

AND  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 


S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 

LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER  4 

BLACKFRIARS  6311 


ITWINLINK 

REGO.  TRADE  MARK. 


is  like  the  flavour  of  butter  made  from 
the  milk  of  a  first*ciass  herd  of  cows, 
and  is  the  foremost 

BUTTER 

FLAVOUR-AROMA 

Guaranteed  consistent  and  Imparts  that 
desirable  butter  flavour  to  all  Foodstuffs. 
Post-card  brings  samples  and  recipes. 


ClJMlVfllVG,  PARSONS  UP 

ST.  MARY’S  DISTILLERY,  COLLYHURST,  MANCHESTER,  9 


T.4.;  2404  2R.  DistUlcrs  of  Fine  Essences  for  all  purposes.  T.inr.m.:  •o.sm.M^.rh....,” 

DEPOTS  IN  LONDON  AND  GLASGOW 


AVAILABLE  THROUGH  ALL  WHOLESALERS 


xlviii 
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liVater 

Treatment 


LYONS 


CADBY  HALL 


The  boilers  at  Cadby  Hull,  London, 

provide  the  proeess  steam  required  for  food 
preparation  on  an  except ionallv  larj^e  sc*ale. 
As  contiiinous,  eliicieiit  and  ecoiioniu'al 
toiler  operation  is  so  important  to  Messrs. 
J.  Lyons  &  Co.  Ltd.,  they  have  ensured 
a  perfect  boiler  feed  water  by  installing 
Permntit  Water  Treating;  Plant.  Many  other 
leading  firms  in  the  foo<l  industry  rely  on 
Permntit  equipment  for  this  vital  function. 


If  you  are  interested  in  ivater  treatment  for 
boiler  feed,  or  for  process  water  requirements, 
it  will  pay  you  to  write  for  further  details  to  : — 

The  PERMUTIT  Company,  Limited 

,  ey..  H  .L.iyy  errmuili  ilo-'i.  \  futimrsbury  Avenue, 
l^ndm.  W.4.  TeUphnne  i  Hlsu  ick  6411 . 
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GELATINE/ 


As  a  source  of  readily  assimilated  calcium  and 
phosphorus  Edible  Bone  Phosphate  merits  close 
consideration  on  the  grounds  of  economy,  quality 
and  efficiency.  Why  not  submit  your  problems  In 
this  field  for  our  consideration  ? 

Full  particulars,  samples  and  prices  on  request. 

A  Product  of 


CALFOS  LIMITED,  IMPERIAL  HOUSE,  KINGSWAY.  LONDON.  W.C.2.  Phone:  TEMple  Bar  3629 


fRTEh 

ICCA’ 
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Firmajel  pectin  is  specially  prepared  for  jam  and  confectionery  manufacturers. 
To  the  famous  liquid  Firmajel  is  now  added  Firmajel  in  powder  form.  Firmajel 
pectin  is  ideal  for  high-quality  jams  and  jellies  and  is  being  used  in  increasing 
quantities  for  many  confectionery  processes. 

Liquid  Pectin . in  cask  or  tanker 

Powdered  Pectin . Standard 

Slow-setting 
Low  methoxyl 


Bulmer's— the  world’s  largest  producers  of  apple  pectin— offer  the  advice  of  their 
Technical  Service  on  the  best  pectin  for  your  purpose.  Advice,  samples  and 
quotations  are  free  on  request. 


AND  AT  LONDON  AND  MANCHESTER 
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STEAM 


for  all  purposes 


Outputs  from  30  to  400  lbs.  steam  per  hour, 
working  pressures  up  to  100  lbs.  per  square  inch  are 
available  for  all  industrial  steam  processes. 


V.S.  SERIES 
GAS-FIRED  BOILERS 


Among  ihe  many  applications  of  this  highly  ethcient 
equipment  are  Dairy  Sterilisation,  Bottle  Washing, 
Steam  Presses,  Vulcanizing,  Hospital  and  Laundry 
Work,  Cooking,  Heating,  etc. 


London  Office:  25.  Hanover  Square.  W.l 


Jobs  which  cost  too  much  time  eat  into  profits. 
Why  not  check  time  costs  against  the  same  job 
taped  ?  Taping  saves  time  in  packaging,  sealing, 
masking,  protecting,  identifying,  routeing.  Taping 
makes  a  better  job  —  better  for  the  customer, 
more  profitable  for  you  ! 


Gosheroff 


There's  a  Gosheron  tape  for  doing  every  job  better. 
^  Tell  us  your  problem — no  matter  what  it  is,  and  let  us  see 

where  taping  can  help  to  solve  it. 

&  CO  LTD  GAYFORD  ROAD  LONDON  W12 

SHEpherds  Bush  3326/8  6271/4  (7  lines) 
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Hour  in  and  Hour  out  .  .  . 

DEPENDABLE  BLISS 

round  can  flangers  produce  perfect 
double  end  flanges  at  high  speeds 


Which  of  these  two  flangers  best  suits  your  needs  ? 

^  The  1315  Flanger  with  six  stations 
flanges  cans  from  2"  to  4-3116'’  diameter: 
from  2"  to  12"  high. 

0  The  1316  Flanger  has  four  stations,  and 
flanges  No.  10  and  similar-sized  cans. 
Both  models  are  fast  and  fully  automatic. 
But,  more  important,  both  are  engineered 
to  give  long,  trouble-free  performance. 
Flanging  slides  are  closely  spaced  to  allow 


small  diameter  turrets  which  work  at  high 
speeds  with  very  little  wear. 

To  learn  more  about  these  dependable 
Bliss  Flangers — ^and  other  equipment  in 
the  Bliss  can  making  line — write  today. 

E.  W.  BLISS  (ENGLAND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone:  DERBY  45801 
LONDON  OFFICE: 

1  3.  THE  SANCTUARY,  WESTMINSTER,  S.W.I 

Telephone:  ABBEY  3651 


on  your  machine  is  more  than  a  name  .  .  .  fVs  a  guarantee 

’  BLISS  CAN  AND  CONTAINER  MARING  MACHINERY 


•TKIP  rUD  raiMU 
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Week-end  decoration  of 

food  factories  now  Practicable- 

WITHOUT  LOSS  OF  PRODUCTION ! 


FABmtiin 


HAS  ACHIEVED  GREAT  POPULARITY  WITH  FOOD 
/MANUFACTURERS  FOR  THESE  REASONS:— 


First  ...  It  is  100“„  hygienic. 
FABRIGt'ARD  will  never  contaminate 
food  or  liquids,  either  by  smell  or 
chemical  action. 

Second  ...  It  is  completely  wash¬ 
able.  FABRIGUARI)  is  scrubbable  24 
hours  after  application  and  can  sub¬ 
sequently  be  washed  as  often  as  desired. 

Third  . . .  FABRIGI  ARD  dries  so 
quickly,  two  coats  can  be  applied 


the  same  day.  Complete  week-end 
decoration  is  a  practical  proposition. 
without  dislocation  of  production. 

Fourth  ...  Lightness,  brightness 
and  a  clean  appearance  are  excep¬ 
tionally  important  in  Food  Factories. 
FABRIGLARD  provides  the  means 
to  achieve  these  conditions. 

Fi  fth  .  .  .  FABRIGI  ARD  is  a  fully 
proved  Emulsion  Paint.  It  has  been 
FABRIGLARD  IS  SLCCESSFLL  ON 


•  New  Plaster 

•  Old  Plaster 


•  C'reosoted  Wood 


•  Previously  Distempered 
Surfaces 


•  New  C  ement 

•  Old  Cement 

•  Asbestos  Cement 


Fttr  Technical  Bulletin  and  details  of  FABRIGL'.ARD  Contracts,  write  to : — 
The  Technical  Director  HANGERS  PAINTS  LTD.,  HULL. 


rigorously  tested  over  a  period  of 
years  and  used  most  successfully  on 
Flour  Mills,  Bakeries,  Dairies,  by 
manufacturers  of  Sweets,  Biscuits, 
Jam,  Ice  Cream,  Potato  Crisps, 
Confectionery,  Prepared  Meats,  and 
by  large  Caterers. 

Undoubtedly,  FABRIGI  .ARD  could 
solve  your  special  problems  and  meet 
your  specialised  requirements  equally 
perfectly. 

*  Roofing  Felt 

*  Non-Ferrous  Metals 

•  Previously  Painted 

Surfaces 

•  Bitumen  Coated 

Corrugated  Iron 

ALSO  at  LOINDON,  LIVERPOOL 
BIRMINGHAM  and  GLASGOW 


HOPKINSONS’ 

SMALL 

BRONZE  VALVES 


PARALLEL-SLIDE  VALVES 
Two-way  general  purpose  stop  valve  ‘Full  way 
uninterrupted  passage  through  valve  •  Slide- 
valve  action  keeps  valve  and  seat  faces  free 
from  foreign  matter  •  Discs  held  close  to  seat 
faces  when  notunder  pressure  ’Discs  and  seats 
of  "Platnam"  •  Flanged  or  screwed  connections 


HOPKINSONS  LIMITED  •  I 

LONDON  OFFICE:  34  NORFOLK  STREET 


HUDDERSFIELD 


STRAND 


,January,  1954 — Food  Manufacture 


Our  own>distiiled  oils  of  the 
finest  quality  include 


CELERY  •  CINNAMON 
CLOVE  •  CORIANDER 
GINGER  •  NUTMEG 


PIMENTO 


US  your  enquiries 


STAFFORD  ALLEN  &  SONS  LTD.  Wharf  Rd.  London  N.1  CLErkenweU  1000 


ta«/ai..294a 
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Harvey] 


Harco  ’ 

Woven  Wire 

Produced  in  any  metal,  gauge  or  mesh, 
‘Hirco’  Woven  Wire  is  suitable  for  all 
screening,  grading,  sifting,  sorting  or  filtering 
processes. 

‘  Harco  ’  Woven  Wire  screens  are  designed 
to  give  maximum  output  over  prolonged 
periods  of  service. 

Please  ask  for  Catalogue  No.  FD  784. 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD 
WOOLWICH  ROAD,  LONDON,  S.E.7 
Telephone;  GREemvich  3232  (20  lines) 


77777 


UNITED  INDIGO 
&-  CHEMICAL  COMPANY 


Our  trade  is  world  wide.  The  gums  processed 
in  our  Lancashire  works  are  widely  used  in  the 
home  market  and  are  exported  to  all  parts  of 
the  world  where  foodstuffs,  pharmaceutical  and 
technical  products  are  manufactured. 

Enquiries  will  always  receive  our  best  attention. 


grinders  and  DIRECT  IMPORTERS  of  GUMS 


Head  Office:  MANCHESTER. 

Works:  Griffin  Hill,  Blackburn  •  Leeds  •  Huddersfield  •  Paisley  •  Boston,  U.S.A. 
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Who  left  the  ^ 


f  running 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
•s  the  installation  of  HCMACOL  Drop-by-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  too! 


Moy  we  send  details? 


LIQUID  TOILET  SOAP  SYSTEMS 


HORTON  MANUFACTURING 

Ttlephont :  Rickmantworth  }  1 9 1 


Teittrams:'  ‘Liquisopa”Rickmantwor(h 


A  thief  in 

your  kitchen! 


If  you  have  any  boilers  or 
steamers,  they  are  robbing  you  of 
profit — £20  at  least  on  every  too 
hams  or  ton  of  beef.  Not  only 
does  the  Ascoli  Cooker  cut  down 
shrinkage  but  it  keeps  the  flavour 
in.  There  are  sizes  for  15  up  to 
1,500  pounds  of  meat. 


W.  J.  HUBBARD  &  SONS  LTD. 

OCCUPATION  ROAD.  WALWORTH.  LONDON,  S.E.I7 
Telephone:  RODney  4122 
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YORK  SHIPLEY  LIMITED,  North  Circular  Road,  LONDON,  N.W.2 

BIRMINGHAM,  DUBLIN,  GLASGOW,  MANCHESTER,  NOTTINGHAM 

Associated  Companies,  Branches  and  Distributors  throughout  the  World. 


This  film,  which  is  frankly  technical,  will  only 
appeal  to  engineers.  For  them  it  will  clarify 
the  numerous  reasons  why  these  Arcton  6 
(Freon — 12)  compressors  are  the  answer  to 
otherwise  insuperable  problems — upper -floor 
location  for  instance,  demanding  light  weight  and 
vibrationless  running.  Compact  design  and  step-by- 
step  capacity  control  are  also  explained. 


May  we  show  you  this  15-minute  film  on  your  own  desk? 


Write  or  telephone,  please,  and  we  will  make  an  appointment; 
quite^  without  obligation,  of  course. 


Announcing  the  production  of  a  new 
Sound  Slide-film  which  describes  in 
detail  the  many  features  of  these 
remarkable  machines. 
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KESTNER 


COMPRESSOR 


All  branches  of  Industry  find  this  type  of  machine 
supplies  all  the  compressed  air  they  need  for  a 
constantly  increasing  use  of  pneumatic  appliances  in 
daily  production  processes.  Also  suitable  for  inter¬ 
mittent  duty  up  to  300  Ib./sq.  in. 


ij  yuu  . 
need  air  I 

A  range  of  two-stage  air-cooled  compressors  for 
pressures  up  to  200  Ib./sq.  in.,  operating  at  com- 

paratively  low  speeds.  Leaflet  CYB 1/3. 

pressure  T 

fa 

use  ^Boreas’ 
pneumatic 
equipment 
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Lever  Operated  (Quick 
Acting)  Valve 


Diaphragm  Operated 
Pressure  Closing 
Valve 


employed  in  the 
manufacture  of 
Phosphoric 
Acid 


This  plant,  unique  in 
Great  Britain,  of  which 
a  small  section  is  shown, 
makes  extensive  use  of  Saunders  Valves 
for  a  variety  of  purposes. 


In  the  illustration  no  less 

than  four  forms  of  opera- 

tion  are  seen  handling 

phospheric  acid  at  110°F. 

to  1 23°F.  Quick  Acting  and 

Handwheel-Locking  Piston 

Operated  types  occupy  the  foreground  and 

above  the  tanks  both  Diaphragm  Operated 

and  Piston  Operated  Valves  are  used. 


Photograph  by  courtesy  of 
Messrs.  Albri^t  &  Wilson  Ltd. 


Elsewhere  in  the  plant  batteries  of  Handwheel 
Operated  Valves  handle  moist  air  and  water. 
Extended  Spindles  are  employed  where  remote 
manual  control  is  desired  and  a  Padlocked  Hand- 
wheel  prevents  unauthorised  use  at  another  point. 


Here  indeed  is  exemplary  use  not  only  of  the 
Saunders  Diaphragm  principle  but  of  many 
adaptations  for  its  most  effective  applications. 


Study  of  the  Saunders  Technical  Handbook 
will  suggest  still  wider  and  more  profitable 
usage  in  YOUR  plant. 


3  -=^  DIAPHRAGM  VALVE  DIVISION 

CWMBRAN  MONMOUTHSHIRE 
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The  GUARDIANS  of  INDUSTRVS  ‘waste  line' 


The 


F&nSWOOD 

MECHANICAL  SCREEN 


CLEARS  THE  SOLIDS  FROM 
AN  INDUSTRIAL  EFFLUENT 


FEED  AND  PRODUCTION 
WATERS  SCREENED 


WEDGE  WIRE  OR  PERFOL 
ATED  METAL  SCREENS 


SPECIAL  BRUSHES  FOR 
CANNERY  WORK 


THE 

SELF-CLEANING  screen 
FOR  ANY  VOLUME 


PARKWOOD  PUTS  THE  'EES'  IN  SCREENING 

The  Longwood  Engineering  Co.  Ltd.  | 

LONbWOOD  HUDDERSFIELD  = 

SCREEN  MAKERS  FOR  MORE  THAN  40  YEARS  =- 


Telephone. 

MILNSBRIDGE  120 

Crams  and  Cables: 

ENGCO,  LONGWOOD 


AND  AT  LONDON,  MANCHESTER,  BRISTOL.  NEWaSTLE,  BIRMINGHAM,  GUSGOW 

bdi 
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The  solution 


problem  ! 


The  solution  to  your  dust  problem  is  the 
installation  of  a  Musgrave  Dust  Collector 
(Systeme  Linderoth)  which  offers  you  the 
following  advantages  : — 


^  Considerable  saving  in 
steel,  both  in  collector  and 
supporting  structure. 

'jf  Constructed  entirely  of 
steel  (or  other  metals  to 
suit  special  conditions). 

High  capacity  with  consid* 
erable  space  economy. 

•jf  Self  cleaning  filter  surface 
with  most  dusts. 


if  High  dust  collecting  effi¬ 
ciency. 

if  Suitable  for  hot  gases. 


The  above  *'  K  K  K  '*  Type  if 
Collector  installed  on  a  Milk 
Powder  Plant  has  an  efficiency 
of  99-7%. 


\JJ^J  AMD  €0 ITD 

ST  SUM'S  WORKS.  BSLFAST 


jODiing  s  'ijuxfjuvofxjuw 

pipeline  and 

“Quickfit”  Industrial  Plant 

In  “Pyrex  glass  are  now  being  marketed  solely  through 
Q.V.  F.  Ltd.,  Mill  Street,  Stone,  Staffs.  Products  of  both 
Jobling’s  and  “Quickfit”  are  made  from  “Pyrex”  brand  glass 
Send  complete  Industrial  Units  for  the 

all  orders  e  .  %  i  i  ■ 

and  enquiries  for  Service  of  industry  the  world  over. 


Visible  Flow 
Pipeline 
and 

Industrial  Plants 
in  glass 
direct  to: 

Phone:  Stone  511 


Q.V.F.  Ltd. 


Phone:  Stone  511  Mill  Street,  STONE,  Staffordshire 
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ANTONV  WOKHAIH  LTD 

19  EASTCHEAP,  LONDON,  E.C.3 


Telephone: 

MANsion  House  68)) 


Telegraphic  Address: 
Pooshon,  Bilgaie,  London 


Offer  ox  tongues,  corned  beef  and 
cereal,  luncheon  meat.  All  sizes.  Spot 
and  forward. 

ENQUIRIES  INVITED 


HANDLING  HOT  LIQUID  FOOD  PRODUCTS 


Ixiv 
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MP  179 


L:  hour,  time  and  money  is  being  saved 
by  the  introduction  of  the  Mono  Pump 
for  the  transfer  of  hot  or  cold  fluids  for 
food  processing.  Hot  soup,  soup  contain¬ 
ing  diced  vegetables,  hot  chocolate,  boil¬ 
ing  jam  containing  whole  fruit,  sauce, 
fruit  pulp,  fruit  juice,  edible  oil,  flsh  paste 
and  confectioners  batter  are  some  of  the 
foods  already  handled  by  the  Mono 
Pump.  Flow  is  uniform,  with  no  churn¬ 
ing  or  agitation  and  since  no  lubrication, 
other  than  the  liquid  being  pumped, 
is  required  for  the  rotor  and  stator, 
contamination  is  avoided.  If  required  the 
pump  can  be  constructed  in  stainless  steel. 
It  is  self-priming  and  simple  to  instal 
and  operate.  Write  for  Food  Leaflet  FLi. 


The 


pump 


MONO  PUMPS  LIMITED 

MONO  HOUSE.  67  CLERKENWELL  ROAD.  LONDON.  E.C.I 

Telephone:  HOLborn  3712  (6  lines)  Cables:  Monopumps  London  Code:  A. B.C.  7th  Edition 

and  at  Birmingham,  Dublin,  Glatgow,  Manchester,  Newcastle  and  Wakefield 


The  H6  stainless  steel  Mono  Pump 
transferring  hot  soup  from  the 
boiling  pans  to  the  canning 
machine  at  the  factory  of  Messrs. 
Samuel  Hanson  &  Sons  Ltd., 
at  Toddington,  Gloucestershire. 


Produce  clean  secondary  steam 

WITH 

ROYLES 

GENERATORS 


Illustration  shows  a  Gener¬ 
ator  designed  to  generate 
7,000  lbs.  of  steam  per  hour 
at  a  pressure  of  120  p.s.i. 
using  as  the  primary  heating 
medium,  steam  at  a  pressure 
of  300/350  p.s.i.  and  tem¬ 
perature  750®  F. 


Each  Generator  designed  by  specialists  to  meet  the  conditions  applying  in  each  particular 
case.  Heating  medium  may  be  steam  or  high  pressure  hot  water.  “  Double  EflBciency  ”  of  the 
indented  tubes,  forming  the  heating  surface,  ensures  compactness.  Operation  fully  automatic. 


Routes  Ltd. 


IRLAM,  MANCHESTER 

Telephone:  Irlam  2094  (3  lines).  Telegrams:  Elyor,  Irlam,  Manchester. 


Food  Manufacture — January,  1954 


Ixv 


A.  L.  MARSHALL  (CARLTON)  LTD  •  CARLTON  •  NOHINGHAM  Tel  Carlton  58212 


ON  THE  MOVE 


Keep  your  materials 
moving  by  modern 
methods,  multiply  your 
manufactures  and 
minimize  your  man¬ 
handling. 


fsBOW**: 


Write  for  illustrated  brochure 


“Thft  finish  cronnis  /he  teo/h 


is  SUPER  finished 

The  illustrations  show  some  of 
the  specialised  plant  installed 
in  our  Works  for  the  process¬ 
ing  of  Stainless  Steel  Sheets 
and  Bars.  This,  combined  with 
many  years  of  experience  in 
this  particular  field,  enables  us 
to  offer  the  very  excellent 
finish  which  is  so  essential  to 
this  type  of  material. 


STAINLESS  STEEL 

in  all  forms  and  finishes 
POLISHED  SHEET  &  STRIP 
BAR  •  WIRE  •  SECTIONS 
TUBE  •  CASTINGS,  etc. 
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TWO  DIRECTIONS  TO  LOOK  FOR 


BETTER  PROCESS  PLANT  OPERATION 


ft 

i 

ei 


\ 

? 
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1 

( 


i 

A 
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HEAT 

TRANSFER 


TEMPERATURE 

CONTROL 


In  steam-heated  processes  better  heat  transfer  will  always  give 
a  higher  rate  of  output  or  reduced  costs. 

Spirax  methods  improve  heat  transfer  by  reducing  the  thick¬ 
ness  and  resistance  of  the  stagnant  films  of  water  and  air  on  the 
condensing  surfaces: 

1.  By  “int/i victual  steam  drying":  small  Spirax  Steam  Separa¬ 
tors  at  the  inlets  to  process  units  to  ensure  good  dry  steam  for  each 
individual  unit; 

2.  By  air-free  steam;  Spirax  Automatic  Air  Vents  at  the  correct 
venting  points  on  process  units,  to  discharge  the  bulk  of  air  on 
starting  and  whenever  air  collects  during  running; 

3.  By  high-efficiency  steam  trapping:  the  right  Spirax  Trap, 
correctly  chosen  for  the  job  and  fitted  in  the  correct  position,  to 
discharge  condensate  effectively  under  all  conditions  at  the  rate  at 
which  the  job  demands. 

Spirax  give  also  specialist  advice  on  condensate  recovery 
systems,  flash  steam  recovery  systems,  and  steam  metering  (at 
the  boilerhouse  or  to  departments  or  individual  processes). 

Please  use  the  request  slip. 


FIXED  AND  TILTING  PANS 

Spira.x  Steam  Trapping  and 
Automatic  Air  Venting 
methods  for  boiling  pans 
give  improved  producion 
economy. 


CONCENTRATING  VESSELS 

Spirax  Steam  Trapping  and 
Automatic  Air  Venting 
methods  for  better  heat 
transfer  in  large  concen¬ 
trating  vessels. 


I 
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Almost  all  heating  or  cooling  processes  in  food  manufacture, 
preservation  and  storage  can  be  operated  better  and  more 
economically  by  making  temperature  regulation  automatic. 

But  only  comparatively  few  processes  need  anything  elaborate 
in  temperature  control  devices.  For  the  majority,  thermostatic 
control  in  its  simple  direct  form  is  adequate,  sensible  and 
inexpensive. 

Sarco  controllers  have  these  advantages: 

1 .  Self-contained  and  self  operated:  no  electricity  or  any  other 
auxiliary  power  required; 

2.  They  utilise  the  great  power  of  hydraulic  expansion;  this  self¬ 
generated  force  is  exerted  directly  upon  the  regulating  valve; 

3.  Operating  power  is  uniform,  per  degree  of  temperature 
change,  over  the  whole  temperature  scale,  giving  the  same  powerful 
direct  valve  operation  at  refrigeration  temperature  as  at  high 
temperature. 

Sarco  Regulators  for  heating  or  cooling  operations  (steam, 
water,  brine)  and  certain  gas  and  oil  applications;  Sarco  Blenders 
for  mixing  hot  and  cold  liquids;  Sarco  Diversion  Valves  for 
recirculation  and  control  of  engine  cooling-water  temperature. 

Please  use  the  request  slip. 

REFRIGERATION  PLANT 

Sarco  Temperature  Control¬ 
lers  give  fully  effective 
{direct-acting)  operation  at 
refrigeration  temperatures. 
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JACKETED  VESSELS 

The  Sarco  ‘  Thermocirc  ’  is 
a  water-heater  and  temper¬ 
ature  control  for  jacketed 
vessels  and  hot-water  tanks. 


Spirax-Sarco  Ltd  Cheltenham  Phone:  Cheltenham  sns-ie  Grams:  Spirax,  Cheltenham 
LONDON  office:  28  Victoria  Street,  S.^V.X  Abbey  6101 — 3832 


rvjiN  rLCMac  uoc  i  n  i  ^ 


Please  send  the  items  ticked: 


Pamphlets  on  Thermo* 
static  Control 

Information  Sheet  on 
'Air  in  Steam  Spaces’ 


Pocket  Manual  ‘How 
to  fit  Steam  Traps’ 

Data  Sheet  on 
Steam  Separators 


Name 

Address 


FMIM 
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THAT  COUNTS 


The  skill  of  the  expert,  with 
lots  of  experience  behind  it  .  .  . 
that  is  what  produces  the  control 
you  find  in  Magnetic  Valves. 
Really  close  and  dependable 
control,  what’s  more — whether 
of  water,  steam,  coal  gas,  oil, 
air  or  other  industrial  liquids  and 
gases,  and  all  without  glands, 
stuffing-boxes  or  driving  shafts. 

Let  us  send  you  our  catalogue, 
showing  the  full  range  of  Magnetic 
Valves  up  to  12'  orifice. 

SPECIAL  VALVES  DESIGNED 
if  required.  STANDARD  VALVES 
DELIVERED  ex  stock. 


m 


^  magnetic  valve  co. 


LIMITED 


28,  ST.  JAMES’S  PLACE. 

LONDON,  S.W.I. 
TELEPHONE  :  HYOe  Park  7588 


MAGNETIC  “P"  TYPE 
HIGH  PRESSURE  STOP  VALVE 
This  valva  it  of  tht  shut-off  pattern 
and  is  suitable  for  passing  water, 
air,  saturated  steam,  oil,  gas,  etc., 
at  pressures  from  10  to  250  lbs.  sq.  in. 
and  higher  if  required. 

A  flame  proof  solenoid  housing,  Buxton 
Certified,  can  bs  fitted  where  required. 


Appeanna 
is  Important 


Sizes  from 
gallons  per 


I  to  1,000 
hour. 


J  However  carefully 
food  products  are 
prepared  the  customers’  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
filtered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


r-’ 

E 

m 

as 

nl! 

j 

ESTABLISHED  1887 


Southern  Area: 


Northern  Area: 


UNILEVER  HOUSE 
BLACKFRI ARS 
LONDON  .  E.C.4 

Tel:  CENTRAL  6313 


LIVERPOOL  ROAD 
W^ARRINGTON 
LANCS. 

Tel:  WARRINGTON  800 


Scotland: 

19  BLYTHSWOOD  SQUARE  .  GLASGOW  .  C.2 

Tel:  GLASGOW  8921 

LN2>S 
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A  bright  sparkling  jelly  can  only  be  made  from  a  Gelatine  of  good  strength, 
clarity  and  colour.  All  our  grades  are  tested  strictly  according  to  the  methods 
of  the  British  Standards  institution  and  standardised  to  a  definite  specification. 

Our  Gelatines  are  also  submitted  to  the  most  exacting  laboratory  tests  to  ensure 
complete  freedom  from  harmful  impurities. 
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In  ^8tronom]( 
it’s  Mount  Palomar 
of  CalWornia 

Scientific  advances 

dn=an«d  of  ate  expected  from 

inch  telescope  at 
the  new  2lX)  tncn 

Mount  Patomar,  Cafifom- 

urgent  ofitskindintfiewora 

ani  aid  to  inter-stellar 

this  giant  aia  to 
exploration  measures  55  f»t 

in  length.  20  feel  in  dutmem 
and  .eighs  250  tons^  No 

wonder  it  dwarfs  members  of 

,he  observato0  staS  « 
ctand  beside  ill 


in  tins,  cans  and  drums  it’s 


Famous  in  their  own  field  for  over 
80  years.  Reads  of  Liverpool  have 
developed  a  standard  range  of  con¬ 
tainers  so  extensive  that  it  com¬ 
prises  nearly  every  type  now  in 
common  use.  And  this  range  is  constantly  increasing  as 
new  designs,  new  finishes,  new  methods  of  closure  are 
added.  If  you  have  a  problem  connected  with  containers, 
our  design  and  research  staff  is  at  your  service  —  quite 
without  obligation. 


READS 


READS  LIMITED,  Orrell  House,  Orrell  Lane,  Walton,  Liverpool,  9  •  Telephone:  Aiotrec  360 

227  GRAND  BUILDINGS.  TRAFALGAR  SQUARE.  LONDON.  W.C.2:  ALSO  AT  GLASGOW,  BELFAST  AND  CORK 
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To  all  our  friends  at  Home  and  Overseas 
We  send  our  New  Year  Greetings 


} 

\ 


What  is  Glucose? 

N  his  annual  re[X)rt  for  1952,  Mr.  A.  L.  Williams, 
Portsmouth's  Public  Analyst,  calls  attention  to  the 
confusion  produced  by  the  use  of  similar  names  for 
two  substances  of  widely  different  composition.  The 
name  ‘  ‘  glucose  ’ '  is  used  by  food  manufacturers  to 
describe  a  sweet  syrup  obtained  from  maize,  potato, 
and  other  starches,  called  commercially  corn  syrup, 
starch  syrup,  or  starch  sugar.  It  consists  of  a  mix¬ 
ture  of  dextrins,  maltose,  and  grape  sugar  in  varying 
proportions,  usually  from  40  to  50  per  cent,  of  the 
first-named.  On  the  other  hand,  the  term  glucose 
is  widely  used  to  describe  pure  grape  sugar,  or  dex¬ 
trose,  recommended  by  the  medical  profession  be¬ 
cause  of  its  valuable  therapeutic  properties. 

In  the  course  of  his  duties,  Mr.  Williams  examined 
a  number  of  products  labelled,  or  advertised  as,  for 
example,  “  Glucose  for  Energy,”  ”  Made  with  Glu¬ 
cose  according  to  medical  requirements.”  In  a  few 
cases  the  products  were  all  dextrose  but  too  fre¬ 
quently  they  contained  only  about  30  per  cent.,  the 
rest  being  starch  sugar.  Since  the  average  purchaser 
knows  only  of  the  pure  medicinal  glucose  sold  by 
pharmacists  and  grocers,  the  unqualified  use  of  the 
name  ”  glucose  ”  on  food  labels  is  likely  to  be  mis¬ 
leading. 

Now  is  the  time  to  adopt  two  names  for  these  sub¬ 
stances — names  which  will  have  some  meaning  to  the 
general  public.  In  pharmacy  they  are  distinguished 
by  qualifying  adjectives,  viz.  ”  Liquid  Glucose  ”  for 
starch  syrup  and  ‘  ‘  Purified  Medicinal  Glucose  ’  ’  for 
dextrose. 

Under  the  Labelling  of  b'ood  Order,  a  Food  and 
Drugs  Authority  may  object  to  the  use  of  the  un¬ 
qualified  description  glucose  for  starch  syrup  and 
may  insist  that  a  label  shall  give  either  the  three 
constituents,  dextrins,  maltose,  and  dextrose,  or  the 
B.P.  official  name  ”  Liquid  Glucose,”  but  obviously 
the  addition  of  the  adjective  "liquid”  has  no  sig¬ 
nificance  to  the  layman,  and  it  will  not  be  possible 
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to  tell  him  what  he  is  buying  until  the  Pharmacopoeia 
Commission  can  be  persuaded  to  delete  it  as  an 
official  name  for  the  unpurified  product  of  the  hydro¬ 
lysis  of  starch,  and  substitute  one  such  as  Corn 
Syrup,  Starch  Syrup,  or  Starch  Sugar. 

The  use  of  the  title  "  Liquid  Glucose  ”  in  the  B.P., 
together  with  the  official  statement  that  "  it  consists 
of  a  mixture  of  dextrose,  maltose,  dextrin,  and 
water,”  implies  that  the  major  constituent  is  dex¬ 
trose,  whereas,  in  fact,  dextrins  are  present  in  the 
highest  proportion. 

Although  it  is  felt  that  Liquid  Glucose  is  an  un¬ 
satisfactory  designation,  a  number  of  manufacturers 
have  been  advised  that  they  must  use  this  descrip¬ 
tion  for  starch  syrup  when  it  is  an  ingredient  in  food, 
not  because  it  is  more  informative  but  rather  to 
establish  that  glucose  is  a  generic  term  with  no  speci¬ 
fic  meaning. 

Starters  for  Cheddar  Cheese 

The  examination  of  a  number  of  mixed  cheese 
starter  cultures  has  been  carried  out  by  J.  Czulak  of 
the  Dairy  Research  Section,  C.S.I.R.O.,  Melbourne 
(/Im5L  /.  of  Applied  Science,  1953,  4,  462). 

As  a  potential  cause  of  openness,  Str.  diacetilactis 
appears  to  be  a  more  dangerous  organism  to  include 
in  starters  for  Cheddar  cheese  manufacture  than  the 
leuconostocs,  which  also  produce  diacetyl,  since  the 
latter  are  non-acid  producing  and  must  always  play 
a  subsidiary  role,  while  Str.  diacetilactis  can,  and 
obviously  in  some  cases  does,  become  the  dominant 
species. 

Judging  by  the  isolation  of  its  phages  from  the 
whey  when  mixed  starters  are  used,  Str.  diacetil¬ 
actis  appears  to  be  subject  to  attack  by  phage  in  the 
same  way  as  Str.  cremoris,  or  Str.  lactis,  if  operated 
for  some  time  in  a  cheese  factory.  The  specificity  of 
the  phages  for  Str.  diacetilactis  suggests  that  these 
organisms  could  be  used  as  additional  types  where 
starter  rotation  is  practised  as  a  protection  against 
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phage  attack,  provided  openness  is  not  a  serious  de¬ 
fect  in  the  type  of  cheese  for  its  particular  market. 

The  gas  production  by  Str.  diacetilactis  has  virtues 
in  the  production  of  casein,  causing  the  curd  to  float, 
and  some  of  the  strains  isolated  have  in  fact  given 
very  successful  results  in  commercial  casein  manu¬ 
facture.  Where  cheese  and  casein  are  made  in  the 
same  factor\',  the  use  of  a  diacetilactis  culture  for 
casein  must  also  reduce  the  risk  of  cross  phage  in¬ 
fection  that  might  occur  between  the  casein  and 
cheese  sections  of  the  factory. 

Pressed  Meat 

Following  the  outbreaks  of  food  poisoning  in 
Leicester  in  IQ51  caused  by  staj)hylococcal  toxin  in 
pressed  meats,  ins|iection  of  a  number  of  premises 
where  pressed  meat  products  were  prepared  showed 
that  the  methods  used  were  defective  in  many  ways. 
It  was  therefore  decided  to  investigate  the  prepara¬ 
tion  of  products  such  as  brawn,  tongue,  and  pressed 
meat,  which  are  eaten  without  further  cooking. 

A  thorough  inspection  of  general  conditions  in  20 
Leicester  premises  was  made,  followed  by  further 
visits  when  samples  were  taken  for  bacteriological 
examination. 

The  results  of  these  investigations  have  been  de¬ 
scribed  in  his  latest  report  by  Dr.  A.  1.  Ross,  Deputy 
Medical  Officer  of  Health,  Leicester. 

The  findings,  based  on  inspection  and  bacterio¬ 
logical  examination,  showed  that  unsatisfactory 
conditions  existed  in  some  cases. 

In  a  report  published  in  IQ50,  the  Manufactured 
Meat  Products  Working  Party  recommended  that 
“  the  final  cooking  should  take  place  after  the  tongue 
or  other  meat  has  been  placed  in  the  mould  in  which 
it  is  to  be  pressed;  manufacturers  with  facilities  for 
cooking  by  steam  will  have  no  difficulty  in  doing 
this  and  others  using  open  cookers  should,  whenever 
possible,  modify  their  practice  to  secure  the  same 
result.  At  all  times  contact  with  the  hands  after 
cooking  should  be  reduced  to  a  minimum.” 

Whatever  method  of  cooking  is  adopted,  the  meat 
has  still  to  be  handled  when  taken  from  the  boiler 
and  placed  in  the  moulds. 

To  avoid  this.  Dr.  Ross  devised  an  aseptic  tech¬ 
nique  by  which  the  meat  is  cooked  in  the  usual  way 
or  placed  in  the  boiler  in  a  large  colander.  All 
moulds,  lids,  knives,  forks,  etc.,  and  a  small  bucket 
or  jug,  are  boiled  or  steamed  for  at  least  10  minutes. 
The  operative  wears  clean  protective  clothing,  i.e. 
washable  head  covering  and  a  gauze  mask  over  the 
nose  and  mouth.  The  use  of  a  mask  prevents  con¬ 
tamination  by  organisms  from  the  nose  and  mouth, 
and  of  the  hands  by  staphylococci  which  may  be  in 
the  nose;  it  also  serves  to  remind  the  operative  that 
the  preparation  of  pressed  meat  is  a  very  special 
process. 

After  10  minutes  the  bucket  or  jug  is  withdrawn 


from  the  boiling  water — wooden  laundry  tongs  have 
proved  useful  for  this  purpose,  the  gripping  end  hav¬ 
ing  first  been  sterilised  by  boiling — and  filled  with 
boiling  water  to  which  a  measured  amount  of  hypo¬ 
chlorite  to  make  a  solution  containing  100  parts  j)er 
million  of  chlorine  is  added. 

The  other  knives  and  forks  are  then  placed  in  the 
bucket  with  the  handles  projecting.  Using  the  tongs, 
a  mould  is  taken  from  the  bucket,  inverted,  shaken, 
and  placed  on  a  table.  After  trimming  on  a  sterilised 
tray  or  in  the  colander,  the  meat  is  filled  into  the 
mould.  After  each  instrument  is  used  it  is  returned 
to  the  hypochlorite  solution. 

When  the  meat  contains  a  quantity  of  gristle  or 
bones,  as  in  the  case  of  tongues  which  have  to  be 
skinned  and  boned,  the  meat  can  be  partly  cooked, 
trimmed,  re-cooked  to  sterilise,  and  then  placed  in 
the  moulds,  using  the  method  described. 

The  technique  has  been  adopted  successfully  by 
several  Leicester  concerns  without  any  significant 
increase  in  the  time  taken  for  the  work.  A  special 
pair  of  tongs  has  been  designed  by  Dr.  Ross,  but 
they  are  not  yet  generally  available,  as  it  has  not 
been  possible  to  find  a  manufacturer  willing  to  pro¬ 
duce  them. 

Transparent  Cellulose  Film 

Criticism  has  been  levelled  against  film  manufac¬ 
turers  during  the  past  year  by  users  of  transparent 
cellulose  film  who  were  unable  to  obtain  their  full 
requirements,  but  according  to  the  collective  views 
of  the  industry’,  it  is  unreasonable  to  blame  only 
those  whose  chief  aim  is  to  make  and  sell  their 
product. 

The  present  difficulties  can  be  regarded  as  a  re¬ 
action  from  the  recession  which  affected  industry 
generally  during  1952.  As  far  as  the  cellulose  film 
industry’  is  concerned,  the  extent  of  that  recession 
can  best  be  illustrated  by  the  sales  figures.  In  the 
first  quarter  of  1952,  deliveries  of  cellulose  film  to 
all  markets  totalled  5,700  tons — the  highest  quarterly 
rate  ever  recorded.  In  the  second  quarter,  de¬ 
liveries  had  dropped  to  3,900  tons,  and  in  the  third, 
they  were  reduced  yet  again  to  2,900  tons,  represent¬ 
ing  a  reduction  of  49  per  cent,  within  six  months. 

The  chief  reasons  for  this  sudden  change  were  the 
tightening  of  import  restrictions  in  several  countries, 
particularly  Australia — the  largest  single  export 
market  for  U.K.  cellulose  film — and  the  fact  that 
many  users  allowed  their  stocks  of  film  to  drop  dan¬ 
gerously  low,  in  the  mistaken  belief  that  the  price 
would  fall. 

With  sales  almost  halved,  the  film  manufacturers 
were  reluctantly  forced  to  reduce  output;  at  the 
same  time,  they  began  to  look  around  for  new  cus¬ 
tomers  to  move  at  least  some  of  the  film  not  taken 
up  by  existing  users  in  the  U.K.  or  made  available 
by  the  loss  of  export  trade.  Paradoxically,  at  a 
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time  of  apparently  diminishing  demand,  the  number 
of  firms  willing  to  start  using  film  for  the  first  time 
or  to  start  using  it  again,  was  considerable,  and  led 
to  some  important  new  packaging  developments. 

The  downward  trend  of  film  sales  has  now  been 
reversed;  during  the  last  quarter  of  1952,  sales  were 
greater  than  in  the  previous  period  and  this  recovery 
has  since  been  maintained,  with  sales  in  the  first  half 
of  1953  running  at  a  record  level.  Even  more  signifi¬ 
cant  is  the  fact  that  supplies  to  the  home  market  are 
greater  than  ever  before. 

The  industry  is  now  faced  with  two  partly  con¬ 
flicting  problems:  it  is  trying  to  satisfy  as  quickly 
as  possible  the  back-log  of  orders  for  re-stocking 
which  has  accompanied  the  general  recovery  of  busi¬ 
ness;  at  the  same  time  it  does  not  want  to  lose  the 
new  customers  who  were  able  to  take  advantage  of 
the  freer  supplies  in  1952. 

The  “  bottleneck  "  will  go  but  what  of  the  long¬ 
term  position?  Present  plans  envisage  an  increase  in 
production  of  about  25  per  cent,  in  two  years’  time. 
Moreover,  the  present  trend  for  a  greater  proportion 
of  sales  to  go  to  U.K.  users  is  likely  to  continue  as 
the  manufacture  of  film  increases  in  other  countries. 
Thus  increased  production  and  the  diminishing  ex¬ 
port  demands  will  help  towards  solving  the  industry's 
chief  problem. 

There  can  be  no  quick  solution  to  this  problem  of 
overall  shortage,  particularly  since  the  basic  pro¬ 
duction  unit — the  casting  machine  on  which  cellulose 
viscose  is  regenerated  to  form  a  continuous  film — is 
very  large  and  costly,  and  takes  up  to  two  years  to 
install  and  get  into  production. 

It  is  reasonable  for  users  to  ask  for  continuity  of 
supplies,  a  condition  which  cellulose  film  manufac¬ 
turers  have  often  found  it  difficult  to  satisfy,  but 
there  are  times  when  a  manufacturer  supplying 
many  different  industries  with  essential  material  can 
also  expect  some  continuity  of  demand — even  at  a 
reduced  rate.  Without  such  continuity,  the  manu¬ 
facturer  of  cellulose  film  can  neither  plan  his  pro¬ 
duction  with  confidence  nor  his  distribution  with 
fairness. 

A  New  Nutmeg  Oil 

In  view  of  the  fact  that  the  two  oils  from  nutmeg, 
both  the  distilled  and  the  expressed  variety,  are 
expensive,  research  work  was  recently  carried  out  in 
India  to  find  a  cheaper  product.  As  a  result,  a  spicy 
oil  has  been  obtained  from  the  foliage  of  the  nutmeg 
tree  by  steam  distillation,  the  yield  being  about  0-5 
per  cent,  of  the  foliage  weight. 

The  investigation  was  prompted  by  the  observa¬ 
tion  that  nutmeg  leaves  interfered  with  the  growth 
of  many  weeds,  indicating  that  they  might  contain 
a  weed-killing  oil;  this  was  found  to  be  the  case. 

The  oil  has  already  been  used  in  chewing  gum  and 
it  is  likely  to  be  more  generally  used  as  a  flavouring 
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agent  {Science  and  Culture,  19,  4,  186).  It  should 
be  pxjssible  to  produce  it  much  more  cheaply  than  the 
nutmeg  oils;  foliage  is  abundant  on  nutmeg  trees, 
which  for  good  production  should  be  pruned  twice 
annually.  Hitherto  the  sole  use  of  the  male  tree  has 
been  for  fertilisation,  but  now'  it  can  also  be  used  for 
the  production  of  nutmeg  leaf  oil. 

Antimony  Poisoning 

In  his  consideration  of  antimony  as  a  possible  cause 
of  chemical  food  poisoning.  Dr.  C.  M.  Brown, 
Medical  Officer  of  Health  for  Manchester,  in  his  an¬ 
nual  report  for  1952,  f)oints  out  that  its  occurrence, 
though  rare,  usually  derives  from  the  use  of  enamel- 
coated  cooking  utensils  of  poor  quality. 

It  was  Dr.  Brown’s  opinion  that  it  might  be  worth 
while  completely  to  prohibit  the  use  of  antimony  in 
such  hollow-ware  in  the  best  interests  of  both  the 
public  and  the  manufacturers.  To  date,  no  such 
prohibition  has  been  imposed  in  this  country.  The 
nearest  approach  exists  in  the  Public  Health  (Pre¬ 
servatives,  etc.,  in  FckxI)  Regulations,  1925-1940, 
wherein  the  colouring  of  food  with  antimony  com¬ 
pounds  is  expressly  prohibited. 

The  possible  effects  of  the  use  of  antimony  penta- 
sulphide  as  a  common  constituent  of  rubber  tubing, 
bungs,  and  rings  should  not  be  ignored.  Slightly 
acidic  products,  such  as  beer,  wine,  and  lemonade, 
might  dissolve  significant  amounts  of  antimony;  if 
such  rubber  articles  should  come  into  close  and  pro¬ 
longed  contact  with  beverages  and  foods,  some  risk 
might  occur. 

The  Arts  Babblative  and  Scriblative 

In  his  “  Advice  to  Young  Men,”  Dr.  Watts  wrote: 
“In  promulgating  your  esoteric  cogitations  and  in 
articulating  your  superficial  sentimentalities,  beware 
of  platitudinous  ponderosity.  Let  your  conversa¬ 
tional  communications  possess  a  clarified  concise¬ 
ness,  a  compact  comprehensibleness  and  a  con¬ 
catenated  cogency.  Let  your  contemporaneous 
descantings  and  unpremeditated  expatiation  have  in¬ 
telligibility  and  veracious  vivacity  without  rodomon¬ 
tade  or  thrasonical  bombast.  Sedulously  avoid  all 
polysyllabic  profundity  and  pompous  prolixity.  In 
other  words,  talk  plainly,  briefly,  naturally,  sensibly 
and  truthfully.  Don’t  put  on  airs;  say  what  you 
mean;  mean  what  you  say;  and  don’t  use  big 
words.” 

Although  this  quotation  relates  to  the  spoken  word, 
it  is  equally  applicable  to  the  theme  of  Mr.  A.  L. 
Bacharach’s  paper  on  “Writing  Wrongs”  read  at 
the  recent  joint  meeting  of  the  Fine  Chemicals  Group 
and  the  London  Section  of  the  Society  of  Chemical 
Industry. 

The  subject  does  not  at  first  sight  appear  to  lend 
itself  to  coruscant  persiflage,  but  Mr.  Bacharach’s 
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discourse  was  lightened  by  constant  flashes  of 
humour,  much  to  the  delight  of  his  audience. 

He  described  the  pitfalls  which  beset  the  technical 
writer.  He  expatiated  on  grammar,  which  was  the 
servant  of  language  and  not  its  dictator;  on  punctua¬ 
tion,  construction,  and  idiom;  on  the  exasperating 
occurrence  in  MSS.  of  the  word  “however”  and 
similar  abominations. 

The  discussion  that  followed  bore  witness  to  the 
interest  evoked  by  the  paper.  Among  the  large 
number  of  points  raised,  one  referred  to  Mr. 
Bacharach’s  categorical  rejection  of  the  short  “  i  ”  in 
the  f)ronunciation  of  the  word  “vitamin.”  One 
member  said  it  was  permitted  by  the  Oxford  English 
Dictionary.  “In  that  case,”  said  Mr.  Bacharach, 
“  the  O.E.I).  is  wrong.”  Cold  .shivers  went  a-ting- 
ling  down  the  spines  of  some  of  the  older  hands  at 
such  sacrilege! 

For  some  reason,  any  discussion  on  the  rights  and 
wrongs  of  words  often  engenders  the  hardest  of  feel¬ 
ings  and  there  were  one  or  two  who  had  anticipated 
that  the  meeting  might  develop  into  a  “bullfight.” 
If  there  were  any  pugnacious  members  present,  thev 
must  have  been  disai)pointed ;  the  admirable  de¬ 
corum  customarily  to  be  found  at  S.C.I.  meetings 
was  nf)t  disturbed. 


Container  Materials  and  Vitamin  C 

In  1949  the  F'ederal  Research  Institute  for  Food 
Preservation  in  Karlsruhe  started  a  long-term  study 
of  the  losses  of  ascorbic  acid  in  products  kept  in  glass 
jars,  in  tinplate,  and  in  blackplate  cans;  the  recently 
{)ublished  detailed  report  of  the  findings  contains 
much  data  of  interest  to  the  canning  industry. 
The  investigations  involved  the  determination  of  the 
ascorbic  acid  content,  prior  to  processing  and  in  the 
course  of  storage  for  two  and  a  half  years,  of  French 
beans,  minced  spinach,  carrots,  damsons,  pears,  and 
aj)ple  puree. 

During  sterilisation  and  the  first  14  days  of  storage 
the  vegetables  lost  20  per  cent,  of  their  a.scorbic  acid 
and  the  damsons  practically  none,  while  pears  suf¬ 
fered  considerably.  The  drop  in  the  ascorbic  acid 
content  of  the  vegetables  did  not  continue  throughout 
the  whole  period  of  the  investigations,  but  was  soon 
replaced  by  a  slow  but  steady  decline.  At  the  end  of 
the  period  the  spinach  still  contained  60  per  cent,  of 
the  ascorbic  acid  that  had  been  found  after  the  initial 
14-day  period ;  corresponding  figures  for  other  foods 
were:  70  j)er  cent,  for  beans  and  only  20  per  cent, 
for  carrots  and  damsons. 

In  the  case  of  beans  and  spinach,  the  loss  of 
ascorbic  acid  was  smaller  in  cans  than  in  glass  jars, 
and  the  blackplate  can  was  actually  superior  to  the 
tinplate  to  a  slight  extent.  The  nature  of  the  con¬ 
tainer  material  had  no  effect  upon  the  ascorbic  acid 
content  of  carrots,  damsons,  pears,  or  apples. 


The  cause  of  the  higher  ascorbic  acid  loss  in  glass 
jars  has  given  rise  to  much  discussion.  American 
workers  have  suggested  that  in  iron-base  containers 
the  metal  is  oxidised  by  the  free  oxygen  before  the 
latter  can  destroy  any  considerable  amount  of  the 
ascorbic  acid,  the  iron  functioning  as  an  oxy¬ 
gen-sequestering  agent.  The  German  workers  put 
forward  the  alternative  theory'  that  the  catalytic 
action  of  traces  of  copper  (present  in  the  original 
products)  on  ascorbic  acid  oxidation  is  eliminated  in 
the  blackplate  containers  because  of  the  precipitation 
of  the  copper  by’  the  iron. 

In  supplementary’  experiments  the  change  in  the 
total  content  of  ascorbic  and  dehydroascorbic  acids 
was  investigated.  It  was  found  that  the  dehy’dro- 
ascorbic  acid  was  very’  largely’  destroyed  during 
sterilisation,  no  trace  of  it  being  found  after  an  eight- 
week  storage  period  in  any’  of  the  foods  used  in  the 
series  of  tests  with  apple  puree,  apple  juice,  spinach, 
and  beans. 


To  What  Base  Uses  .  .  . 

One  event  of  importance  was  not  appreciated  by 
the  children  of  Bedford  during  the  last  war.  Out¬ 
side  the  sweet  shops  they'  gathered  in  indignant  little 
groups.  “Wot — no  aniseed  balls?”  Things  had 
come  to  a  pretty’  pass,  and  the  happiest  days  of  their 
life  were  clouded  by’  this  almost  unbelievable  de¬ 
privation.  No  longer  do  these  children,  for  they 
are  grown  up,  respond  to  the  lure  of  the  aniseed  ball, 
but  they’  may’  be  interested  to  hear  of  the  cause  of 
the  catastrophe.  This  was  brought  to  light  at  a 
recent  sitting  of  the  Royal  Commission  on  Awards 
to  Inventors  concerned  with  the  value  of  the  lim|jet 
magnetic  bomb  and  the  clam  magnetic  time-bomb 
in  demolition  and  sabotage  work  during  the  war. 

One  of  the  two  originators  of  the  bombs  revealed 
that  although  chemists  had  produced  many  pellets 
with  various  chemicals  in  their  efforts  to  find  a  sub¬ 
stance  which,  though  very  hard,  would  dissolve  at  a 
regular  speed  in  either  fresh  or  sea  water,  none  of 
the  products  of  their  labours  had  proved  satisfactory. 
By’  accident,  it  was  found  that  aniseed  balls  fulfilled 
all  these  requirements.  When  they  dissolved,  they 
released  a  striker  that  fired  the  charges  that  exploded 
the  bomb,  that  presumably  sank  the  ship  that 
“  Jerry  ”  built. 

Thus  it  was  that  the  small  boys  and  girls  of  Bed¬ 
ford  unwittingly  did  their  bit  in  the  war. 


TO  AUTHORS 

The  publishers  of  FOOD  MANUFACTURE  and  the 
other  journals  of  the  Leonard  Hill  Technical  Group  are 
prepared  to  consider  the  publication  of  articles  and 
text-books  on  their  various  subjects. 
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The  Irish  Jam  and  Marmalade  Industry 

The  sugar  and  jam  industry  in  the  Irish  Republic  has  expanded  considerably  since  the  first 
census  of  Irish  Industrial  Production  in  1926  when  the  gross  output  stood  at  slightly  less  than 
£880,000.  Since  1936  this  group  of  industries  has  increased  its  combined  nett  selling  value  by 
almost  £10  million,  rising  from  £4*2  million  in  that  year  to  £141  million  in  1948.  The  output 
of  sugar  has  fluctuated  considerably;  in  1948  it  amounted  to  just  over  106  per  cent,  of  the  1936 
volume. 


An  aerial  view  of  the  Kavanagh  factory. 


ONE  reason  for 
the  large  expan¬ 
sion  in  gross  output 
of  the  sugar  and 
jam  industry  is 
that  the  progress 
achieved  in  the  pro¬ 
duction  of  sugar 
from  home  -  grown 
beet  has  made  Ire¬ 
land  almost  self- 
sufficient  in  sugar 
supplies.  During 
the  war,  shortages 
of  certain  lines  of 
imported  raw  ma¬ 
terials  created 
considerable  diffi¬ 
culty  for  the  manu¬ 
facturers,  but  in 
spite  of  this  produc¬ 
tion  was  kept  well 
above  pre-war 
levels,  and  for  many 
years  firms  like 
P.  Kavanagh  and 
Sons  Ltd.  have 
been  meeting  the 
full  requirements  of 
the  home  market 
for  their  products. 

The  original  premises  of  the 
firm  were  in  Brabazon  Street, 
Dublin.  Following  a  fire,  the 
present  modern  premises.  Sun¬ 
shine  Works,  were  built  at  Crum- 
lin  Road,  Dublin,  in  1936. 

Known  as  “The  Factory  in  a 
Garden,”  the  white  fronted  build¬ 
ing  stands  on  over  three  acres  of 
ground  and  is  surrounded  by 
green  lawns,  gardens,  and  trees. 

The  present  directors  are  Mr. 

P.  J.  Kavanagh  (managing  direc¬ 
tor),  Messrs.  John  Shiel,  B.  M. 
Kavanagh,  and  John  Ryan. 

The  firm  manufacture  jams  and 
marmalades,  with  lemon  curd, 
mincemeat,  cured  peel,  and  glace 
cherries  as  subsidiary  lines.  A 
speciality  is  jelly  marmalade. 
When  making  this  product,  the 
“  hearts  ”  of  the  oranges  are  first 
boiled  in  an  autoclave  and  the 
resulting  liquor  blown  by  com- 
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pressed  air  into  storage  tanks. 
Thence  it  passes  through  the  first 
filter  press — a  series  of  canvas- 
covered  plates — in  which  the 
solids  are  removed;  the  clarified 
juice  is  then  passed  through  a 
further  filter,  from  which  it 
emerges  sparkling  and  clear. 

The  sugar  is  treated  in  a  similar 
way — a  syrup  of  specified  strength 
is  made,  filtered,  and  discharged 
into  a  container  adjacent  to  the 
boiling  pans,  where  an  operative 
weighs  and  discharges,  under 
laboratory  control,  the  requisite 
amount  into  the  boiling  pans. 

The  white  pith  having  been  pre¬ 
viously  removed  from  the  peel, 
the  shreds  are  cut  from  the  outside 
skins  of  the  oranges  and  are  cured 
by  boiling  with  sugar  solutions 
of  various  strengths.  From  the 
boiling  pans,  the  marmalade  goes 
through  the  cooling  and  then  to 
the  filling  machines.  Washed 


jars,  dried  by 
super-heated  steam, 
are  conveyed  under 
the  nozzle  of  the 
filling  machines 
which  are  so  syn¬ 
chronised  that  an 
exact  weight  is 
filled  into  each  jar 
without  the  slightest 
deviation. 

After  capping  and 
passing  through  a 
sterilising  chamber 
the  jars  are  stacked 
to  cool  off  and  sub¬ 
sequently  labelled. 

Fruit  for  jam 
making  is  pur¬ 
chased  mainly  from 
County  Wexford, 
where  growers  cater 
especially  for  the 
firm’s  require¬ 
ments,  picking  and 
packing  under 
supervision  so  that 
only  the  finest  fruit 
finds  its  way  to  the 
factory.  The  sugar 
used  is  produced  at  one  of  the 
four  Irish  sugar  factories  at 
Mallow,  Thurles,  Tuam,  and 
Carlow'.  An  extensive  range  of 
jams  is  packed  varying  in  size 
from  large  tins  for  the  bakery 
trade  to  .J  lb.  jars. 

In  the  peel  and  cherry  depart¬ 
ment,  the  curing  of  orange,  lemon, 
and  citron  skins  is  carried  out, 
either  candying  or  cutting.  For 
the  former,  the  cured  caps  of  peel 
are  immersed  in  a  sugar  solution 
which  gives  the  familiar  casing  of 
sugar  to  be  seen  on  commercial 
candied  peel.  A  large  trade  is 
now  carried  out  in  cut  peel,  dicefl 
for  immediate  use.  This  is  packed 
in  large  boxes  for  bakers  and  in 
4,  8,  and  16  oz.  containers  for 
grocers. 

A  full  range  of  fruit  squashes 
and  cordials,  provided  with  drink¬ 
ing  straws,  and  bottled  tomato 
juice,  is  also  produced.  In  another 


The  sugar  solution  is  prepared  and  filtered  in  a  centralised  plant. 


Ham  Canning 

For  ham  canning,  Kavaiiagh 
and  Sons  purchase  freshly  cured 
gammons,  delivered  in  new,  dry 
wood  casks  or  boxes  from  bacon 
curers  approved  by  the  Depart¬ 
ment  of  Agriculture. 

On  arrival  at  the  factory  the 
gammons  and  containers  are  ex¬ 
amined  by  the  production  man¬ 
ager  and  the  departmental  insjiec- 
tor.  The  gammons  are  then 
weighed  into  the  chill  room  and 
held  at  40° F.  Thence  they  are !, 
taken,  as  required,  for  washing  1 
before  boning.  After  skinning 
and  defatting,  the  gammons  are 
packed  in  cans  suitable  to  their 
weight  and  size. 

After  being  placed  in  the  can, 
the  ham  is  put  through  a  hydraulic 
press,  the  lid  of  the  can  is  seamed, 
and  as  an  extra  precaution  to  en¬ 
sure  that  there  are  no  leaks  in  the 
seams,  they  are  soldered.  The  can 
is  then  vacuumed  by  machine  be¬ 
fore  the  final  weighing.  PTnally, 
cooking  in  the  retorts  is  carried 
out  at  various  times  and  temfiera- 
tures  according  to  the  size  of  the 
cans. 

With  the  renewed  development 
of  the  Irish  bacon  industry  after 
its  collapse  from  lack  of  imported 
feedingstuffs  for  pigs,  canned  ham 


department,  rendered  dust  free 
by  a  system  of  exhaust  fans,  cus¬ 
tard  powder,  cornflour,  baking 
powder,  egg  substitute,  and  ice 
cream  powders  are  manufactured. 
In  an  adjacent  room  table  jellies 
are  made  and  packed. 

A  further  section  of  the  factory 
is  devoted  to  canning.  Export 
business  in  these  lines  made  im¬ 
perative  a  large  extension  to  the 
existing  premises,  a  completely 
new  refrigeration  plant  having 
been  installed  to  deal  with  the  400 
cattle  which  arrive  at  the  factory 
during  the  week. 

Large  quantities  of  frozen  beef 
are  sent  to  the  U.S.A.,  while 
stewed  steak  and  canned  hams 
are  sold  to  production  capacity 
in  the  U.K.  The  Department  of 
Agriculture  exercises  a  rigid 
check  on  all  produce  destined  for 
export,  inspectors  examining  both 
the  raw  materials  and  the  finished 
product. 

Samples  are  taken  from  each 
batch  and  sent  to  the  State  La¬ 
boratories  for  examination. 


Discharge  of  the  jam  from  the  boiling  pan. 
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is  again  becoming  an  important 
Irish  export. 

Tinned  beans  in  tomato  sauce, 
peas,  and  other  vegetables  arc  all 
processed,  while  various  lines  of 
pickles  and  stuffed  olives  are 
bottled. 

In  the  despatch  department 
of  the  factory  the  orders  are 
assembled  near  the  loading  bay 
which  allows  the  fleet  of  vans  to 
pull  in  under  shelters  to  floor  level 
where  loading  may  be  done  with 
a  minimum  of  effort  and  time. 
The  company's  sales  service 
covers  the  Republic,  where  the 
firm  has  developed  a  big  home 
market  for  its  products. 


Staff  Welfare 

Over  350  people  are  employed, 
all  of  whom,  including  the  manag¬ 
ing  director,  have  to  pass  a  medi¬ 
cal  examination  every  two  months. 
A  well-equipped  surgery  has  a 
doctor  and  dentist  in  attendance 
each  week,  and  chemical  and  bac¬ 
teriological  control  is  conducted  in 
the  laboratory — one  of  the  first  to 
be  installed  in  Ireland. 


Top:  After  cooling,  the  jars  of  jam  are  automatically  labelled  and  then 
stored. 

Bottom  left:  The  jam  is  packed  in  wooden  or  cardboard  crates  prior  to 
despatch. 

Bottom  right:  A  well-equipped  surgery  has  a  doctor  and  dentist  in 
attendance  each  week. 


Juice  making  plant  for  the  preparation  of  cordiala  and  fruit  squashes. 


Incentive  bonuses  enable  fac- 
toty  personnel  to  augment  their 
regular  income  and  each  week 
there  is  a  meeting  of  the  Works 
Committee  composed  of  members 
of  the  staff  from  all  departments 
who  discuss  matters  of  mutual 
concern  with  the  management. 

Today,  the  Irish  jam  and  mar¬ 
malade  manufacturers  are  obliged 
to  be  in  a  position  to  enter  external 
markets  on  a  highly  competitive 
basis.  This  is  a  development  the 
Irish  Government  has  been  willing 
to  support,  recognising  that  only 
by  increased  employment  and  an 
expanded  trade  position  abroad 
can  results  accrue.  One  relief  in¬ 
troduced  by  the  State  was  the  re¬ 
duction  in  the  price  of  sugar  which 
became  operative  for  manufac¬ 
turers  last  June.  During  the  diffi¬ 
cult  formative  years  of  the  Irish 
industrial  revival,  the  industry 
gave  evidence  of  its  tenacity  and 
resourcefulness;  it  has  realised  the 
importance  of  the  home  market  as 
the  basis  for  the  drive  for  exports 
and  has  shown  that  the  best  way 
to  develop  that  market  is  to  raise 
the  workers’  living  standards. 

It  is  helping  Ireland,  also,  to 
create  a  tradition  as  an  exporting 
country.  Its  overseas  markets, 


though  not  considered  merely  the 
receptacle  for  surplus  production, 
have  become  supplementary  to  a 
home  market.  The  special  re¬ 
quirements  of  foreign  buyers,  in 
so  tar  as  the  flavouring,  packag¬ 
ing,  and  labelling  of  their  pro¬ 
ducts  are  concerned,  are  also  re¬ 
ceiving  the  attention  of  Irish  food 
manufacturers. 

sriMM.IKRS  OF  FyriPMPINT 

Sugar  melting  ami  iiltratioii  plant:  The 
A.r.V.  Co. 

Jain  tilling  machines :  .Mather  and  Platt. 
Jam  capping  machines:  Hunter  of 
Hiifthy. 

Sterilising  machine:  Mather  and  Platt. 
llvdraulic  press  and  solder  hath:  Square 
and  Co.,  Copenhagen. 

N’aciium  soldering  machine :  Premier 
Filterpress  Ltd. 

Juice-making  and  |)ectin  plant:  Robert 
Kellie. 

Jam  Uiiling  pans:  Hrierley.  Collier  and 
Hartley. 

Jam  lalM-lling  machine:  Purdy  .Machinery 
Co. 

Refrigeration :  Frigtdaire. 

Scales:  IF.  and  T.  .Avery. 

N’ehicles:  Collis  Trucks. 


FUTURE  ARTICLES 
A.mong  the  articles  to  be  published 
in  forthcoming  issues  are :  ‘ '  Three 
Centuries  of  Brewing,”  “The 
Passion  Fruit,”  ”  American  Fla¬ 
vours  for  Soft  Drinks.” 


Fruit  GroHinv  Research 

The  importance  and  conservation 
of  soil  moisture  and  the  irrigation 
of  strawberries  and  top  fruit  were 
dealt  with  at  a  recent  Members’ 
Day  at  East  Mailing  Research 
Station. 

Dr.  F.  R.  Tubbs,  the  Director, 
stressed  the  importance  of  close 
contact  between  research  worker, 
grower,  and  National  Agricultural 
Advisory  Service,  and  referred  to 
some  of  the  ways  this  contact  was 
being  maintained. 

Dr.  W.  S.  Rogers,  head  of  the 
Pomology  Section,  reviewed  the 
role  played  by  soil  moisture  in 
plant  growth.  He  explained  how 
water  was  held  in  the  soil  and 
pointed  out  that  only  a  proportion 
of  the  total  soil  water  was  avail¬ 
able  for  the  plant  and  that  this 
amount  varied  with  the  depth  and 
texture  of  the  soil.  He  showed  how 
the  available  water  could  be  esti¬ 
mated  by  means  of  a  soil  moisture 
tensiometer,  developed  at  East 
Mailing,  and  also  by  means  of  cal¬ 
culations  based  on  meteorological 
data,  using  the  formula  devised  by 
Dr.  Penman  of  Rothamsted. 

How  the  water  requirements  of 
the  plant  throughout  the  season 
usually  exceeded  the  amount  of 
available  water  was  discussed  by 
Mr.  J.  E.  Goode,  who  described 
an  experiment  which  showed  how 
the  available  water  was  influenced 
by  management  factors,  especially 
straw  mulch,  clean  cultivation, 
and  grass  sward. 

After  lunch  Dr.  Rogers  surveyed 
earlier  trials  of  irrigation  at  East 
Mailing  and  led  up  to  the  present 
series  of  experiments,  which  were 
the  most  comprehensive  yet  at¬ 
tempted. 

>Iiss  Dorothy  J.  VV’ilson  dealt 
with  the  irrigation  of  strawberries. 
From  her  experiments  she  con¬ 
sidered  that  in  mid-Kent  it  was 
well  worth  while  to  apply  .1  to  i  in. 
of  water  whenever  the  soil  mois¬ 
ture  deficit  exceeded  i  j  in.  in  May 
or  June.  This  was  likely  to  occur 
after  lo  to  14  days  without  appre¬ 
ciable  rainfall. 

Two  experiments  on  the  irriga¬ 
tion  of  apples  started  last  year 
were  described  by  Mr.  Goode.  The 
chief  effects  had  been  an  increase 
in  girth  under  moderate  watering 
and  an  indication  of  an  increase  in 
fruit  size  by  both  water  and  nitro¬ 
gen. 
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The  Nutritional  Significance  of  Vitamins 


science  of  nutrition  is 

primarily  concerned  with  food 
and  its  various  ingredients,  and 
with  the  way  in  which  each  of 
these  is  utilised  or  discarded  by 
the  body.  For  over  loo  years 
scientists  have  recognised  the  im¬ 
portance  of  the  nitrogenous  con¬ 
stituents  of  the  diet  for  building 
tissue,  and  of  the  fats  and  carbo¬ 
hydrates  'as  “  respiratory  sub¬ 
stances,”  yet  our  knowledge  of 
the  processes  by  which  these 
dietary  factors  are  utilised  is  still 
very  far  from  complete;  indeed 
the  results  of  recent  investigations 
have  shown  that  many  of  the 
transformations  that  take  place 
within  the  body  are  far  more  com¬ 
plicated  than  was  formerly  sup- 
{K)sed. 

Nutrition  from  All  Angles 

Although  many  books  and  re¬ 
views  dealing  with  special  aspects 
of  the  biochemistry  or  physiology 
of  nutrition  have  been  published 
in  recent  years,  the  book  under 
review*  is  a  unique  attempt  to 
survey  the  field  as  a  whole,  and 
the  editors  were  clearly  aware  of 
the  difficulties  confronting  them. 

In  the  first  place,  the  subject  is 
so  vast  and  is  advancing  so  rapidly 
that  the  only  way  in  which  there 
was  any  hope  of  achieving  the  de¬ 
sired  result  was  to  apportion  the 
work  between  specialists  with  ex- 
[jert  knowledge  of  each  field.  In 
the  second  place,  the  editors 
obviously  wanted  to  avoid  dupli¬ 
cation  with  existing  up-to-date 
publications  and  therefore  ex¬ 
cluded  material  which  is  readily 
accessible  elsewhere — a  realistic 
and  commendable  attitude  when 
the  time  available  for  reading  is 
so  limited  and  the  amount  that 
should  be  read  apparently  without 
limit!  As  a  result  of  this  jxdicy 
the  book  undoubtedly  suffers ; 
instead  of  being  a  systematic  com¬ 
prehensive  treatise  following  a 
uniform  pattern,  it  is  a  rather  un¬ 
even  miscellany  of  isolated  mono¬ 
graphs,  each  one  excellent  in  itself 
but  bearing  no  particular  relation¬ 
ship  to  any  of  the  others. 

After  a  brief  outline  of  the  way 

*  Biocltemistry  and  Physiology  of 
Nutrition.  Vol.  I.  Editeci  hv  (ieoffrev 
H.  Bourne  and  (ieorge  \V.  Kidder.  Fp. 
56fj  -  xiii.  .\cademic  Press.  Price  813.00. 


in  which  nutrition  as  a  science  has 
developed,  there  is  a  short  history 
of  the  vitamins,  followed  by  a 
chapter  on  water  and  electrolyte 
metabolism,  particularly  welcome 
because  this  is  a  relatively 
neglected  field.  Next  comes  a 
clear  and  concise  account  of  car¬ 
bohydrate  metabolism,  followed 
by  two  chapters  on  the  amino 
acids  and  the  biosynthesis  of  pro¬ 
teins  respectively.  These  chapters 
are  all  concerned  with  subjects  on 
which  important  discoveries  are 
rejKjrted  in  almost  every  issue  of 
the  appropriate  journals,  and  one 
of  the  valuable  services  rendered 
by  the  authors  of  these  chapters  is 
to  indicate  where  the  gaps  in  our 
present-day  knowledge  lie.  With 
the  proteins  in  particular,  prac¬ 
tically  nothing  is  known  of  the 
way  in  which  they  are  built  up 
from  the  constituents  of  the  diet, 
although  with  the  aid  of  radio¬ 
active  isotopes  and  of  new  in  vitro 
techniques  a  start  has  been  made 
in  exploring  this  extremely  diffi¬ 
cult  territory. 

Lipid  Metabolism 

The  chapter  on  lipid  metabolism 
is  longer  than  those  that  precede 
it  and,  either  because  this  has 
given  the  author  more  scope,  or 
else  because  this  subject  is  less  fre¬ 
quently  reviewed,  this  is  one  of 
the  most  satisfying  chapters  in  the 
book.  The  section  on  the  nutri¬ 
tional  implications  of  the  lipids 
answers  a  number  of  questions 
about  the  function  of  lipids  that 
had  until  recently  been  quite 
obscure,  although  at  the  same  time 
poses  just  as  many  new  ones. 

The  remaining  four  chapters  are 
all  concerned  with  vitamins  and  it 
is  here  that  the  unevenness  of  the 
book  is  most  strongly  in  evidence. 
The  chapters  on  the  fat-soluble 
vitamins  and  on  the  vitamin  B 
complex  are  straightforward  fac¬ 
tual  accounts  of  the  vitamins  and 
their  nutritional  significance  with 
v’ery  little  detail,  although  the 
topical  subject  of  intestinal  syn¬ 
thesis  of  vitamins  is  dealt  with 
rather  more  fully.  The  final 
chapters  on  vitamin  C  and  on 
vitamins  and  haematopoeisis  are 
longer  and  concerned  much  more 
with  detail. 


Most  of  the  chapters  are  well 
documented  and  contain  a  large 
number  of  references  to  the  ori¬ 
ginal  literature.  The  book  is  an 
Anglo-American  venture,  the 
authors  being  about  equally  di¬ 
vided  between  the  two  countries; 
in  consequence,  the  results  re¬ 
corded  by  research  workers  on 
both  sides  of  the  Atlantic  receive 
adequate  recognition.  The  b(X)k 
is  well  printed,  although  there  are 
a  few  minor  errors.  At  first  sight 
the  index  appears  to  be  compre¬ 
hensive,  but  a  few  samples  taken 
at  random  showed  that  some 
entries  are  not  in  alphabetical 
order  while  some  important  refer¬ 
ences  have  not  been  indexed  at  all, 
even  though  in  some  instances  an 
appropriate  entry  already  exists. 
This  is  a  minor  criticism,  and  all 
who  wish  to  understand  the  effect 
on  nutrition  of  recent  develop¬ 
ments  in  biochemistry  and  physio¬ 
logy  should  read  this  book. 

Gaps  in  Knowledge 

Nutritionists  are  not  unnatur¬ 
ally  preoccupied  with  measuring 
the  amounts  of  carbohydrates, 
vitamins,  minerals,  and  so  on  in 
foodstuffs,  and  biochemists  with 
investigating  the  fate  of  pure 
sugars  or  amino  acids  in  isolated 
tissues  or  enzyme  systems,  but 
here  we  are  concerned  with  the 
region  where  the  two  groups  of 
workers  meet.  One  day  it  may 
be  possible  to  indicate  the  com¬ 
plete  mechanism  whereby  the  fats 
and  starches  in  the  food  are  broken 
down,  absorbed,  metabolised,  and 
conv’erted  into  energy .  and  the 
manner  in  which  the  infinite 
variety  of  animal  and  vegetable 
proteins  we  consume  are  converted 
into  the  equally  bewildering 
variety  of  proteins  that  constitute 
'  the  tissues,  blood  elements,  chro- 
1  mosomes,  and  antibodies  of  the 
human  body,  not  to  mention  the 
1  viruses  and  tumour  tissues  that 
i  may  ultimately  bring  about  its  de- 
•  struction. 

There  are  still  great  gaps  in  our 
I  knowledge  and  the  value  of  a  book 
I  such  as  this  is  that  it  helps  us  to 
\  visualise  where  these  occur  as  well 
?  as  providing  us  with  a  general 
?  picture  of  what  is  alreadv  known. 
— F.  A.  R. 
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Progress  in  1953 


The  Baking  Industry 

S.  >\alter  Butterworth,  B.Sc.{Tech.),  F.R.I.C. 

Hirkett  St  Bostock  Ltd. 

V\ith  the  introduction  of  fortified  white  flour,  the  abolition  of  sugar  rationing,  and  the 
accelerating  rate  of  disappearance  of  other  Government  controls,  the  baking  industry  was 
given  more  freedom  to  compete  with  increasing  supplies  of  other  foods  in  1953. 


The  floods  on  the  East  coast 
early  in  E'ebruary  were  disas- 
astrous  to  all  those  immediately 
and  directly  affected,  and  their 
cost  to  the  country  is  still  in¬ 
capable  of  being  accurately  estim¬ 
ated.  They  once  more  revealed 
the  fundamental  differences  be¬ 
tween  the  necessities  and  the 
luxuries  of  life.  Food,  clothing, 
and  shelter  were  needed,  and 
bread  supjfly  again  became  a  vital 
matter;  it  seems  to  be  only  on 
troubled  occasions  such  as  those 
that  an  unassuming  and  unpre¬ 
tentious  daily  service  is  not  taken 
for  granted. 

Coronation  year  started  badly 
from  a  meteorological  point  of 
view.  Coronation  Day  itself  being 
far  removed  from  the  June  weather 
everyone  had  hoped  for.  There 
were  minor  repercussions  among 
bakers  because  bread  and  cakes 
continue  to  be  eaten  during  public 
holidays,  and  another  day  of  fes¬ 
tivity  implies  increased  activity 
behind  the  bakery  scenes.  The 
mountainous  difficulties  antici¬ 
pated  were  reduced  to  the  usual 
molehills  when  looked  at  after  the 
event. 

Revision  of  Subsidies  and  Orders 

Soon  after  the  Coronation,  the 
bread  subsidy  was  raised  to  "  the 
record  high  level  of  42s.  y.ld.  per 
sack — six  times  what  it  yvas  only 
five  years  ago.”  The  removal  of 
the  flour  subsidy  contributed  sub¬ 
stantially  to  this. 

.•\t  the  end  of  August  the  Flour 
Order  and  the  Bread  Order  were 
revised.  National  bread  continued 
to  be  subsidised  and  the  maximum 
price  remained  at  y\d.  per  lb. 
loaf.  Unsubsidised  white  flour, 
fortified  with  vitamin  B,  nicotinic 
acid,  and  iron,  as  recommended 
by  the  Post-war  Loaf  Conference, 
became  available. 

Price  controls  on  flours,  in¬ 
cluding  national  flour,  were  re¬ 
moved  and  creta  praeparata  at  the 


rate  of  14  oz.  per  280  lb.  sack 
continued  to  be  added  to  all  kinds 
of  flour  ‘  ‘  except  true  wholemeal 
flour  produced  from  the  whole  of 
the  wheat  grain  without  any  ad¬ 
ditions  whatsoever.”  Thus  the 
one  type  of  flour  which,  on  nu¬ 
tritional  grounds,  most  needed  a 
calcium  addition,  was  exempted. 

Ministries  work  in  a  curious 
way  their  wonders  to  perform. 
Perhaps,  if  the  wholemeal  were 
stoneground,  the  normal  wear  and 
tear  on  the  stones  would  be 
thought  to  be  a  sufficient  and  suit¬ 
able  addition  to  ‘ '  the  whole  of 
the  wheat  grain  without  any  addi¬ 
tion  whatsoever.”  Those  who 
adhere  to  the  ”  it’s  natural — there¬ 
fore  it  must  be  good  for  you  ” 
school  of  dietetics  can  swallow, 
among  other  things,  a  good  deal 
of  inconsistency.  Prof.  Yudkin 
has  pointed  out  that  the  skin  of 
the  banana  is  usually  rejected  be¬ 
fore  the  fruit  is  eaten;  he  might 
have  added  that  deadly  nightshade 
is  as  ”  natural  ”  as  wheat. 

Flour  Imports 

The  revision  of  the  Flour  Order 
and  the  Bread  Order  also  per¬ 
mitted  the  import  of  flour;  Cana¬ 
dian  flour  in  particular  again  be¬ 
gan  to  assume  its  pre-war  im¬ 
portance.  Bakery  laboratories 
once  more  saw  curves  drawn  by 
their  dough-testing  equipment, 
the  shape  of  which  they  had  al¬ 
most  forgotten ;  weak  winter 
wheat  curves  at  14  gal.  water  ab¬ 
sorption  levels,  and  long,  bold, 
never-ending  curves  from 
Northern  Springs  at  17  gal.  and 
more. 

The  blending  of  flours  to  suit 
bakery  needs  at  competitive  prices 
became  again  a  useful  laboratory 
activity.  With  world  wheat 
stocks  at  a  high  level  after  good 
harvests  and  falling  wheat  prices, 
there  was  little  forward  flour  buy¬ 
ing  towards  the  end  of  the  year. 
Changes  of  flour  prices,  discounts 


for  large  scale  purchasing,  and 
variations  in  delivery  charges 
again  caused  much  controversy 
about  the  bread  subsidy  system 
which  was  once  more  alleged  to 
be  inequitable  as  between  large 
and  small  bakers. 

Sugar  and  Fat 

In  the  autumn,  sugar  was  freed 
from  rationing  after  13  years'  con¬ 
trol  and  prices  showed  a  down¬ 
ward  trend.  The  sales  of  sugar 
confections  steadily  rose  after 
sweet  rationing  ended ;  Board 
of  Trade  figures  for  September 
showed  a  27  per  cent,  increase 
over  1952  in  the  sale  of  sweets 
and  chocolate  while  bakery  sales 
were  16  per  cent,  lower — no 
question  about  ‘ '  competition  with 
other  foods.”  Fat  allocations 
were  drastically  cut  in  February 
from  75  to  42  per  cent,  of  datum 
but  the  allocation  was  improved 
in  August  to  60  per  cent.  Prices 
of  basic  oils  and  fats  were  raised 
in  November  by  amounts  up  to 
£g  per  ton  according  to  variety. 

There  is  every  sign  of  decontrol 
of  fat  in  1954  and  the  return  of 
branded  lines  will  be  welcome — 
after  years  of  Marcom.  The 
quality  of  unbranded  bakery 
compound  cooking  fats  and  mar¬ 
garines  has  been  far  from  satis¬ 
factory;  competition  between  fat 
manufacturers  should  help  the 
baker  to  get  a  better  as  well  as  a 
more  uniformly  reliable  primary 
raw  material. 

It  is  doubtful  whether  the  dollar 
situation  and  the  world  supply  of 
fats  will  enable  a  full  return  to  be 
made  to  pre-war  conditions,  but 
any  alleviation  of  the  present 
situation  will  be  useful. 

Dried  Fruit 

Dried  fruit  was  decontrolled 
early  in  December,  again  after 
more  than  a  dozen  years  of  ration¬ 
ing;  private  imports  were  resumed 
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and  all  controls  over  prices  and 
distribution  were  abolished. 
Shipments  of  vinous  fruits  steadily 
improved  throughout  1953,  better 
crops  generally  resulting  in  an 
easing  of  world  prices.  Dried 
fruit  supplies  had  long  been  diffi¬ 
cult  owing  to  the  reduced  produc¬ 
tion  in  sterling  areas,  balance  of 
I)ayments  complications,  and  a 
succession  of  poor  harvests  in 
Australia.  The  total  estimated 
imports  for  1953  at  about  148,000 
tons  were  substantially  higher 
than  the  pre-war  averages. 

All  these  events  of  industrial  in¬ 
terest  throughout  the  year  brought 
their  problems  which  seemed  im¬ 
portant  at  the  time,  but  in  re¬ 
trospect  their  substance  di¬ 
minishes. 

People  are  of  greater  conse¬ 
quence  than  things;  the  loss  of 
a  man  known  with  affection 
throughout  the  baking  industry 
remains  when  daily  practical 
troubles  are  forgotten.  H.  J. 
Penny  of  Hove  died  in  April,  a 
month  which  never  failed  to  bring 
renewed  hojie  and  renewed  faith  to 
a  man  of  courage  and  vision 
whose  philosophy  was  an  inspira¬ 
tion  to  all  who  knew  him. 

“  How  often  you  and  I 

Had  tired  the  sun  with  talking 

and  sent  him  down  the  sky.” 

Bread  Consumption 

In  times  of  acute  shortage, 
either  of  food  or  money,  bread 
consumption  per  capita  always 
tends  to  rise  because  bread  is  a 
good  and  comparatively  cheap 
source  of  protein  and  carbohy¬ 
drate. 

Conversely,  when  money  is 
reasonably  i)lentiful  and  other 
foods  are  readily  available,  the 
consumption  of  bread  declines. 

The  truth  of  this  generalisation 
has  again  been  borne  out  by  the 
events  of  1953.  Even  though 
national  bread  retains  a  subsidy 
which  still  exerts  a  significant  in¬ 
fluence  on  its  selling  price,  this 
has  not  been  sufficient  to  reverse 
the  expected  downward  trend. 

The  re-introduction  of  unsubsi¬ 
dised  white  flour  in  August,  1953, 
was  anticipated  hopefully  by  some 
bakers,  who  held  the  opinion  that 
white  bread  made  with  the  forti¬ 
fied  flour  would  perhaps  increase 
the  overall  sale  of  bread  or  at 
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least  help  to  arrest  the  rate  of  de¬ 
cline,  and  that  white  bread  sales 
might  amount  to  30  per  cent  of 
turnover. 

These  hopes  were  not  realised 
and  the  more  sober  estimates  of 
five  per  cent,  or  less  have  proved 
to  be  nearer  the  mark.  This  is 
hardly  surprising,  since  the  in¬ 
dustry  as  a  whole  has  made  no 
attempt  to  tell  a  new  generation 
about  the  virtues  of  a  more  costly, 
fortified,  and  generally  an  en¬ 
riched,  white  loaf. 

The  enthusiastic  support  given 
to  his  latest  offspring  by  Dr. 
Charles  Hill  set  an  example  of 
praising  the  product  with  faint 
damns.  Dr.  Hill  said  the  national 
loaf  was  “healthier”  than  white 
bread.  It  is  difficult  to  deal  with 
the  vague  uneasiness  to  which  this 
kind  of  statement  gives  rise. 

Public  Opinion  and  Food 

It  is  tempting  to  think  of  other 
causes  of  the  alleged  decline  in 
public  health  and  well-being  in¬ 
dicated  by  an  ever-increasing  ex¬ 
pectation  of  life.  Irrational  state¬ 
ments  cannot  be  countered  by 
reasoned  argument,  and  an  equally 
vague  attack  on  some  other  com¬ 
monplace  of  modern  life  might  be 
one  way  of  diverting  attention. 
“  It's  the  gases  from  the  buses” 
which  perhaps  cause  some  people 
to  feel  not  quite  as  fit  and  cheerful 
as  they  think  they  or  their  fathers 
used  to  be. 

Petrol  “improvers”  with  a 
considerable  lead  content,  for  ex¬ 
ample,  poured  into  the  atmo¬ 
sphere  by  more  and  more  internal 
combustion  engines  could  be  the 
cause  of  nameless  ills.  The  bak¬ 
ing  industry  may  very  properly 
decline  to  use  this  kind  of  tech¬ 
nique,  but  there  would  ajjpear  to 
be  ample  grounds  to  justify  some 
attempt  being  made  on  a  national 
scale  to  offset  an  unfavourable 
trend  of  public  opinion  towards  a 
valuable  staple  food.  Any  such 
campaign  initiated  by  bakers 
alone  or  by  bakers  and  millers  to¬ 
gether  might  well  prove  to  be 
worthwhile  in  terms  of  restored 
confidence,  but  it  would  be,  un¬ 
questionably,  a  long,  uphill,  and 
not  inexpensive  struggle. 

If  the  consumer  always  benefits 
from  increasing  competition  as  he 
is  alleged  to  do,  then  the  con¬ 
sumer's  lot  during  1953  was  an 


increasingly  happy  one.  Not  only 
did  competition  with  other  foods 
increase  but  competition  between 
contending  baked  products  also 
became  more  evident. 

Flour  Confections 

The  ingenuity  of  the  biscuit 
maker,  a  very  alert  and  enterpris¬ 
ing  man,  has  been  matched 
against  the  art  of  the  flour  con¬ 
fectioner.  The  plant  confectioner, 
too,  who  can  spend  more  on  his 
ingredients  because  of  his  reduced 
production  costs,  has  been  vigor¬ 
ously  assailing  the  smaller  baker; 
his  distribution  costs  may  be 
lower  and  he  has  the  big  advan¬ 
tage  of  that  appetising  smell  of 
good  baking  in  his  shoj),  and 
fewer  troubles  w'ith  the  shelf  life 
and  fragility  of  his  products. 

The  enterprise  of  those  cake  and 
biscuit  firms  who  have  not  yet  at¬ 
tained  the  dignity  of  elder  states¬ 
men  in  the  industry  was  well 
exemplified  by  the  outstanding 
success  of  the  British  Cake  and 
Biscuit  Association's  Technolo¬ 
gists'  Conference,  held  in  London 
in  October.  This  pioneering  ven¬ 
ture,  an  indirect  result  of  the  Pro¬ 
ductivity  Team's  visit  to  America, 
was  limited  to  one  day  as  an  ex¬ 
periment;  seldom  has  a  day  been 
more  completely^  filled  with  such  a 
wide  range  of  topics  and  papers 
followed  by  enthusiastic  and  rele¬ 
vant  discussion.  Those  present 
were  offered  a  choice  of  two  papers 
during  each  session,  and  the  big¬ 
gest  cause  of  disa{)pointment  was 
that  no  one  man  could  be  in  two 
places  at  any  one  time.  It  would 
be  difficult  to  single  out  any  jxaper 
for  comment,  but  those  we  at¬ 
tended,  Gilchrist  on  “  Uniformity 
of  Production,”  Conradi  on 
“  Packaging,”  and  Henry  on 
“  Consumer  Research  ”  were  first 
class. 

Question  time  in  everv  case  was 
all  too  short.  Both  questions  and 
answers  by  men  keen  on  their  sub¬ 
ject  developed  an  “atmosphere” 
which  triumphantly  overcame  the 
all-too-obvious  defects  of  the  air 
conditioning  system. 

The  B.C.B.A.  and  those  con¬ 
cerned  with  the  organisation  of 
this  excellent  day  are  to  be  con¬ 
gratulated.  Meetings  such  as  this 
may  well  lead  to  the  formation  of 
some  future  Institute  of  Bakery 
Technology  which,  even  with  the 
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present  nuiltiplicity  of  technologi¬ 
cal  and  scientific  associations, 
might  still  find  useful  work  to  do. 

Education 

In  the  sphere  of  technical  edu¬ 
cation,  as  in  other  higher  educa¬ 
tional  fields,  the  post-war  peak 
intake  of  students  was  passed,  and 
some  bakery  schools  could  accom¬ 
modate  more  students  than  ap¬ 
plied  for  places.  This  in  itself 
may  be  no  bad  thing  if  it  helps  to 
raise  the  standards  of  teaching  in 
the  more  backward  schools  to  the 
level  of  the  best. 

A  lack  of  customers  causes  any 
business  to  examine  its  organisa¬ 
tion  and  administration  critically, 
and  there  is  undoubtedly  room  for 
improvement  in  some  academic 
quarters.  The  City  and  Guilds 
examination  entries  in  IQ53  were 
substantially  the  same  as  for  1952 
with  over  1,400  at  the  Interme¬ 
diate  stage  and  about  700  Final 
entries.  These  entries  are  drawn 
from  over  80  teaching  centres,  the 
great  majority  of  which  offer  part- 
time  courses  only. 

The  National  Board  of  Bakery 
Education  continued  its  attempts 
to  ensure  a  greater  degree  of  uni¬ 
formity  in  the  National  Diploma 
examinations  held  at  the  different 
full-time  schools.  The  Board's 
scholarship  scheme,  as  the  Secre¬ 
tary,  Mr.  C.  H.  R.  Jarvis,  has 
pointed  out,  met  with  problems  of 
administration,  and  even  prin¬ 
ciple,  in  an  increasingly  acute 
form  during  the  year.  Scholar¬ 
ships  tenable  in  full-time  bakery 
courses  arc  awarded  on  examina¬ 
tion  results  and  interview  and  are 
primarily  merit  awards  although 
the  circum.stances  of  all  candi¬ 
dates  are  taken  into  account  by 
the  Board. 

When  bakery  scholarships  were 
first  inaugurated  over  30  years 
ago  there  were  few  Local  Educa¬ 
tion  Authority  grants  available  to 
intending  students.  Nowadays 
financial  assistance  is  granted  by 
L.E.A.’s  on  a  means  test  basis  up 
to  a  parent’s  income  level  of  about 
£2,000.  per  annum.  Different 
authorities  have  different  local 
rules,  but  the  grant  scheme  is  a 
well-established  and  vital  part  of 
educational  administration.  The 
question  of  principle  which  faces 
the  N.B.B.E.  is  whether  the  pri¬ 
vate  funds  of  the  Board  are  to 
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supplant  or  to  supplement  L.E.A. 
grants. 

During  the  year  under  review, 
events  a|)proached  an  impasse  in 
which  L.E.A.’s  in  the  main  with¬ 
held  their  grant  until  the  amount 
of  an  N.B.B.E.  award,  if  any, 
was  known.  Most  authorities 
then  supplemented  the  Board’s 
scholarship  award  if  they  thought 
fit  to  do  so.  The  Board,  on  the 
other  hand,  in  making  its  awards, 
wished  to  take  into  account  the 
amount,  if  any,  of  the  L.E.A. 
grant. 

The  Board  very  pro|)erly 
adopted  the  attitude  that  its 
private  funds  were  primarily  in¬ 
tended  to  supplement  grants  from 
public  funds  when  this  could  use¬ 
fully  be  done.  This  difficult  situa¬ 
tion  has  yet  to  be  resolved;  it 
is  reasonable  to  supj)ose  that  it 
may  cause  the  N.B.B.E.  to  con¬ 
sider  de  novo  the  whole  basis  of  its 
existing  scholarship  scheme  which 
is  becoming  a  mechanism  which, 
in  effect,  may  withhold  from 
properly  qualified  students  the 
funds  at  the  disposal  of  L.E.A.’s 
— funds  especially  created  to  help 
such  students  with  their  further 
education. 

This  problem,  although  Gil- 
bertian,  is  a  serious  one  with  no 
obvious  means  of  solution  unless 
the  Board  contemplates  taking 
drastic  action.  This  it  will  prob¬ 
ably  be  loath  to  do  because  the 
student  may  suffer  when  ad¬ 
ministrators  fail  to  agree. 

Recruitment  and  Training 

Even  the  briefest  reference  to 
the  education  of  food  technologists 
would  be  incomplete  if  it  omitted 
mention  of  the  views  on  recruit¬ 
ment  and  training  expressed  by 
Prof.  H.  D.  Kay,  F.R.S.,  in  his 
chairman’s  address  to  the  Food 
Group  of  the  Society  of  Chemical 
Industry  {Chem.  and  Ind., 
November  7,  1953,  page  1186). 
Prof.  Kay  referred  to  the  develop¬ 
ment  of  the  National  College  of 
F'ood  Technology  and  to  the  ad¬ 
vanced  courses  at  the  Royal  Tech¬ 
nical  College,  Glasgow.  He  sug¬ 
gested  that  a  four-year  honours 
degree  course  in  food  technology 
might  be  considered  at  some 
future  time  provided  the  food  in¬ 
dustry  offered  sufficiently  at¬ 
tractive  openings  and  prospects. 

Prof.  Kay  added :  ‘  ‘  During  the 


war,  with  the  obvious  menace  of 
starvation  very  close,  the  prestige 
of  those  in  the  food  industry  or 
food  research  was  relatively  high. 
Now  that  certain  individuals,  who 
ought  to  (and  sometimes  do)  know 
better,  continue  to  encourage  the 
misconception  that  food  scientists 
spend  their  lives  pouring  poison¬ 
ous  chemicals  into  the  honest 
man’s  daily  diet,  a  career  in  such 
an  apparently  dubious  industry 
seems  less  attractive.  To  my 
mind,  the  Food  Group  should  pay 
more  attention  to  this  prestige 
question.  There  is  no  industry 
more  honorable  than  that  which 
endeavours  to  meet  the  funda¬ 
mental  need  of  man  for  nutritious 
food  of  sound  quality,  and  there 
are  few  professions  of  greater 
national  importance,  interest,  and 
variety  than  that  of  the  foml 
scientist  and  technologist.” 

Prof.  Kay’s  reference  to  a  pos¬ 
sible  four-year  honours  degree 
course  in  food  science  acts  as  a  re¬ 
minder  that  such  a  course  was 
instituted  in  1922  in  the  Faculty 
of  Technology  of  the  University 
of  Manchester.  There  were  then 
few  people  who  took  the  oppor¬ 
tunity  thus  offered,  but  the  honours 
degree  course  in  Foodstuffs  con¬ 
tinues  along  with  a  more  special¬ 
ised  ordinary  course  in  Industrial 
F'ermentations.  That  the  numbers 
of  undergraduates  reading  these 
subjects  has  remained  compara¬ 
tively  small  is  perhaps  due  in  part 
to  the  limited  accommodation 
available,  but  that  such  is  the  case 
may  be  an  indication  either  of  the 
limited  vision  of  the  food  indus¬ 
tries  or  of  their  limited  need  for 
men  of  graduate  status.  With  some 
Lancastrian  bias  it  can  be  claimed 
that  Manchester  pioneered  the 
enterprise  and  it  is  unfortunate 
that  the  original  work  has  not  been 
followed  up  with  sufficient  vigour 
by  the  industries  principally  con¬ 
cerned. 

Night  Baking 

The  Queen’s  Speech  in  Parlia¬ 
ment  in  November  indicated  that 
legislation  on  night  baking  was 
contemplated  during  the  coming 
session.  Millers,  brewers,  potters, 
transport  men,  postmen,  chemical 
engineers,  newspapermen,  yeast 
makers,  and  thousands  of  other 
people  work  on  rotating  shifts, 
presumably  because  their  service 
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to  the  community  requires  them 
to  do  so,  W’hy  bakers  should  re¬ 
quire  especial  legislation  to  govern 
their  hours  of  work  is  not  easy  to 
understand,  particularly  at  a  time 
when  other  industries  are  contem¬ 
plating  an  extension  of  the  shift 
system  in  order  to  increase  the 
productivity  of  their  plant  and 
equipment. 

Proposed  Limitation  of  Night  Baking 

The  present  proposals  envisage 
the  adoption  of  one  of  two  alterna¬ 
tives,  either  complete  shut-down 
between  lo  p.m,  and  5  a.m,  (with 
4  a.m.  for  dough  makers)  or  the 
prohibition  of  night  work  for  at 
least  26  weeks  in  any  year  for 
ever\-  bakery  worker.  It  has  been 
well  said  that  the  essentials  of  a 
satisfactory  consumer  service  con¬ 
sist  of  bakery  products  delivered 
early  in  good  condition  at  an 
economical  price.  The  proposed 
limitation  of  night  baking  is  bound 
to  impair  the  present  high  stan¬ 
dard  of  service  and  eventually  the 
consumer  will  pay  the  cost,  prob¬ 
ably  in  terms  of  a  more  expensive 
and  less  attractive  product. 

The  breadmaker  is  proud  of  the 
fact  that  he  is  primarily  a  fer¬ 
menter,  and  fermentation  takes 
time.  So-called  “  no  dough  time 
processes  ’  ’  have  not  replaced 
three  or  four  hours’  fermentations 
because  full  fermentation  is  the 
basis  of  good  breadmaking  and 
good  bread.  From  dough  mixing 
to  baked  bread  normally  occupies 
five  or  six  hours,  followed  by 
several  hours’  cooling  before  the 
bread  is  fit  for  loading:  a  longer 
period  of  cooling  and  conditioning 
is  necessary  if  the  bread  is  to  be 
sliced  and  wrapped. 

Bread  is  also  a  food  with  a 
limited  shelf  life  and  from  this  fact 
the  present  complementary  pro¬ 
duction  distribution  pattern  has 
emerged.  The  pattern  may  well 
be  destroyed  by  legal  enactment 
and  the  service  provided  will 
suffer  thereby. 

So  much  for  the  case  against  the 
limitation  of  night  baking — what 
about  the  other  side  of  the  argu¬ 
ment?  It  is  that  it  ill  becomes 
anyone  who  gave  up  night  work 
many  years  ago  to  criticise  the 
efforts  of  those  who  wish  to  limit 
the  night  working  demands  on 
other  people. 

This  is  not  the  place  to  deal  in 


detail  with  the  problems  arising 
from  the  proposed  limitations  of 
night  baking;  it  is  sufficient  to 
emphasise  that  it  is  not  a  matter 
of  baking  alone,  it  involves  cool¬ 
ing,  conditioning,  wrapping,  slic¬ 
ing,  loading,  and  delivery — a 
carefully  timed  sequence  of  events 
in  a  continuous  production  pro¬ 
cess.  That  is  why  the  subject  is 
such  a  complicated  one.  It  may 
be  either  simplified  or  made  even 
more  difficult  by  the  “  no  bulk 
fermentation,”  semi-batter,  ex¬ 
trusion  experiments  reported  in 
American  journals  to  be  now  be¬ 
yond  the  pilot  scale  stage.  These 
investigations,  carried  out  by 
several  companies  along  similar 
lines,  have  aroused  much  interest 
during  the  year  but  the  facts  avail¬ 
able  are  too  limited  at  present  for 
informed  comment.  In  any  event 
the  substantial  differences  between 
British  and  American  bread  must 
not  be  forgotten,  h'or  example,  it 
was  recently  reported  that  the 
sugar  level  in  the  U.S.A.  has  now 
reached  an  average  of  eight  parts 
per  100  parts  of  flour  used  in 
breadmaking. 

Legal  Problems 

During  the  year  there  has  been 
some  discussion  on  two  subjects 
each  of  which  continues  to  pose 
complicated  legal  as  well  as  prac¬ 
tical  problems.  Technologists  in 
all  food  industries  are  faced  with 
recurring  difficulties  caused  by  the 
occasional  and  almost  invariably 
accidental  appearance  in  foods  of 
extraneous  matter,  foreign  bodies, 
contamination,  or  even  natural 
deterioration. 

A  considerable  number  of  cases 
against  food  manufacturers  have 
been  brought  before  the  Courts, 
and  convictions  have  followed  in 
a  large  proportion  of  these  prose¬ 
cutions  when  the  presence  of  ex¬ 
traneous  matter  in  a  product  has 
been  established.  The  defence  in 
this  kind  of  case,  as  in  cases  con¬ 
cerning  a  deficiency  in  bread 
weight — the  second  of  the  two 
subjects  under  review — is  faced 
with  an  almost  insoluble  problem. 
For  example,  a  bakery  firm  mak¬ 
ing  over  half  a  million  loaves 
every  week  was  fined  because  a 
piece  of  string  from  a  flour  sack 
was  found  in  a  loaf. 

In  such  a  firm  the  proverbial 
”  million  to  one  chance  ”  happens 


;  every  fortnight.  No  one  is  more 
[  genuinely  concerned  by  such  an 
unfortunate  incident  than  the  re¬ 
putable  manufacturer.  Not  only 
.  does  his  pride  in  doing  a  good  job 
suffer  but  his  good  name  is  tar¬ 
nished  and  his  standing  is  injured 
in  a  highly  competitive  market. 
When  he  attempts  to  prove  that  he 
has  exercised  due  diligence  and 
'  taken  all  reasonable  precautions 
he  is  seldom  successful.  The 
same  state  of  affairs  usually’  exists 
in  cases  of  bread  weight  de¬ 
ficiency’. 

Due  Diligence 

j.  VV'hat  is  “due  diligence”; 

^  what  are  “all  reasonable  pre¬ 
cautions,”  and  what  is  “  a  bona 
.  fide  accident  ”  ?  What  are 
[  ‘  ‘  causes  beyond  the  manufac- 

,  turer’s  control  ”  and  what  is 
^  meant  by  the  word  “  unavoid- 
^  able”?  Judging  by  the  results 
,  of  most  prosecutions,  “  due  dili- 
f  gence  ’  ’  is  that  sort  of  diligence 
^  which  will  prevent  any  kind  of 
j  mishap  at  any  and  every  hour  of 
the  day  and  night.  In  that  event 
the  need  for  prosecution  and  hence 
the  need  for  a  defence,  will  never 
arise  and  the  clauses  alleged  to 
act  as  “safeguards  to  traders” 
become  virtually  meaningless. 
Each  of  the  other  phrases  can  be 
construed  in  the  same  way — a 
“  bona  fide  accident  ”  is  one  that 
never  happens  and  “all  reason¬ 
able  precautions  ”  arc  such  as  will 
completely  prevent  any  defect, 
f  Reasoned  argument  in  Court  is 
,  stultified  by  the  many  adverse  de- 
1  cisions  given,  and  the  feeling  is 
increased  that  “justice  is  what 
'  you  get  when  you  win  ” — an  un- 
?  satisfactory  state  of  affairs.  Those 
,  who  have  taken  part  in  discussions 
1  on  these  subjects  appear  to  be  di¬ 
vided  into  three  categories :  (a)  the 
food  technologist  whose  job  it 
i  is  to  help  to  reduce  to  a  minimum 
1  the  risks  inherent  in  all  food 
■  manufacturing  operations,  {b)  re- 
1  presentatives  of  the  inspectorate 
)  taking  on  the  whole  a  balanced, 
1  reasonable,  and  constructive  view 
of  the  manufacturer’s  difficulties, 
-  and  (c)  the  militant  analytical 
i  character  whose  virtuous  indigna- 
i  tion  is  entirely  owing  to  his  public 
:  spirited  desire  to  protect  the  public 
from  the  accidents,  never  “  bona 
1  fide,”  which  ought  not  to  happen 
>  to  food  products. 
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No  one  will  argue  that  careless¬ 
ness  and  faulty  supervision  do  not 
exist  in  food  factories,  nor  will 
they  argue  that  a  breakdown  in 
plant  and  equipment  never  occurs. 

No  one  disputes  the  fact  that  the 
inspectorate,  whether  public 
health  or  weights  and  measures, 
has  a  duty  to  perform,  but  it  is 
equally  true  that  in  Court  the 
scales  are  heavily  weighted 
against  the  defence  in  cases  of  al¬ 
leged  negligence  for  the  reasons 
given  in  this  brief  survey. 

Some  attention  has  been  given 
during  the  year  to  optimum  dough 
divider  setting  and  an  arithmetical 
treatment  designed  to  reduce  the 
amount  of  bread  wasted  by  reason 
of  its  deficiency  in  weight  was  de¬ 
scribed.  The  writer  of  a  communi¬ 
cation  on  the  subject  was  evidently 
not  discussing  the  legal  aspect  of 
the  matter  because  he  disregarded 
the  fact  that  the  legal  existence  of 
a  loaf  deficient  in  weight  is  a 
function  of  distribution.  The 
Court  shall  disregard  any  incon¬ 
siderable  variation  in  the  weight  of 
a  single  article  and  shall  have  re¬ 
gard  to  the  average  weight  of  a 
reasonable  number  of  such  ar¬ 
ticles.  If,  therefore,  a  loaf  is  de¬ 
ficient  in  weight  by  half  an  ounce, 
if  half  an  ounce  is  accepted  as  an 
inconsiderable  variation  and  if 
the  nominal  lightweight  is  weighed 
in  a  group  of  12  loaves,  ii  of 
which  weigh  half  an  ounce  each 
in  excess  of  the  required  weight, 
and  if  again,  a  group  of  12  is  re¬ 
garded  as  a  reasonable  number, 
then  the  nominal  lightweight  has 
no  legal  existence.  This  argu¬ 
ment  does  not  apply  to  single 
loaves  grossly  deficient  in  weight. 

Literature  for  the  Bakery  Technologist 

The  advent  of  the  Journal  of 
Agricultural  and  Food  Chemistry 
published  by  the  American 
Chemical  Society  was  an  out¬ 
standing  feature  of  1953.  This 
illustrated  and  glossy  affair  is  pre¬ 
sented  in  the  modern  manner 
which,  until  the  reader  gets  used 
to  it,  tends  to  conceal  its  real 
worth  and  substance.  Perhaps 
this  view  is  ultra-conservative  and 
unkind,  but  a  spray  of  oats,  an 
ear  of  barley,  and  a  diminutive 
maize  cob  sprouting  out  of  the 
middle  of  a  perspective  graph 
(showing  the  declining  per  capita 
consumption  of  total  grain  pro- 
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ducts  and  wheat  flour  in  U.S. 
IQ09-52)  must  surely  tend  to  dis¬ 
tract  the  attention  of  the  scientific¬ 
ally  Inclined  reader  rather  than  to 
focus  it. 

The  British  J.S.F.A.  is  a  very 
different  cup  of  tea,  if  that  is  not 
too  light  a  phrase  to  be  even  re¬ 
motely  connected  with  such  a 
solid,  traditional,  and  uncom¬ 
promising  text.  That  the  new¬ 
comer  has  had  more  of  interest  to 
the  bakery  technologist  in  its  few 
months  of  existence  than  its  home- 
produced  counterpart  in  its  few 
years  is  probably  true  and  not 
without  significance.  Perhaps  it 
is  not  possible  properly  to  compare 
the  merits  of  two  such  widely  dif¬ 
fering  periodicals,  even  though 
their  names  would  appear  to  indi¬ 
cate  that  each  attempts  to  fulfil  a 
similar  need;  they  are,  in  a  way, 
complementary. 

One  of  the  most  interesting 
papers  published  during  the  year 
was  that  of  Baker,  Parker,  and 
Fortmann  {Cereal  Chem.,  30,  i, 
22)  on  the  “  P'lavour  of  Bread.” 
Anyone  who  has  observed  the 
steam  distillation  from  a  travelling 
bakery  oven  and  thought  that  a 
number  of  valuable  volatiles  were 
perhaps  being  needlessly  wasted, 
cannot  fail  to  be  impressed  by  this 
study.  The  important  part  played 
by  sugar  is  emphasised  as  it  affects 
the  taste  and  smell  of  American 
bread,  not  only  by  sweetening 
but  by  its  influence  on  the  pro¬ 
ducts  of  fermentation  and  crust 
browning. 

A  valuable  contribution  to  the 
literature  on  bromate  effects  was 
made  by  Hlynka,  Templin,  and 
Anderson  {ibid.,  30,  5,  391). 
Their  work  indicates  that  the 
generally  accepted  views  of  the 
improver  action  of  bromate  may 
need  revision.  The  next  paper  in 
the  journal  by  Hites  et  al  {ibid., 
30,  5,  404)  may  well  be  considered 
along  with  that  of  Hlynka  and  his 
co-workers.  Hites  states  that  his 
results  show  that  the  enzymes  of 
flour  have  practically  no  action  on 
its  protein  and  that  they  cannot 
properly  be  classified  as  pa¬ 
painases. 

Both  these  papers  point  the  way 
to  what  may  prove  to  be  an  im¬ 
portant  step  forward  in  the  un¬ 
derstanding  of  the  physical  and 
chemical  characteristics  of 
wheaten  doughs.  Some  observa¬ 


tions  of  Horris  and  Walster  {ibid., 
30,  I,  58)  on  a  64 -year-old  wheat 
sample  are  reminiscent  of  the 
pioneer  work  of  Bradley  and 
Whymper  {ibid.,  24,  3,  228)  in 
this  field. 

Journals  come  and  abstracting 
services  go  or  they  are  to  be  re¬ 
designed,  or  they  will  revert  to  a 
previous  system.  The  British 
Bureau  of  Abstracts  ceased  to 
function  at  the  end  of  the  year  and 
what  used  to  bt'  the  foo<l  abstracts 
cla.ssified  as  Bill,  will  be  pub¬ 
lished  in  1954  in  the  J.S.F.A. 
while  Analytical  Abstracts  will  be 
bound  separately  from  the 
Analyst.  All  those  whose  habit  it 
was  to  build  up  a  useful  classifica¬ 
tion  from  the  ”  printed  one  side 
only  ”  abstracts  will  be  deprived 
of  their  scissors  and  paste  ac¬ 
tivities  unless  they  wish  to  buy 
three  copies  of  the  journals  con¬ 
cerned. 

The  series  of  monographs  on 
the  rheological  behaviour  of 
natural  and  synthetic  products 
was  extended  by  the  addition  of 
a  volume  on  ”  Foodstuffs — Their 
Plasticity,  Fluidity  and  Con¬ 
sistency  ”  under  the  editorship  of 
Dr.  G.  W.  Scott  Blair,  of  Read¬ 
ing.  This  book,  which  it  is  a 
pleasure  to  handle  as  well  as  to 
read,  collects  together  rheological 
information  from  diverse  fields 
and  for  that  reason  it  is  both  use¬ 
ful  and  stimulating.  Incidentally, 
the  ingenious  mechanical  con¬ 
trivances  mentioned,  and  often  il¬ 
lustrated,  do  not  include  that  of 
Klokgieters  of  Delft,  whose  ele¬ 
gant  use  of  the  rolling  ball  in  his 
apparatus  for  measuring  rusk 
crispness  and  bread  compression 
gives  a  delicate  and  controlled  in¬ 
crease  in  the  application  of  stress 
to  the  sample. 

A  papier  by  Morries  and  Stuckey 
{Anal.,  78,  932,  636)  on  the  chro¬ 
matographic  determination  of 
glutamic  acid  in  wheat  gluten  and 
gluten  hydrolysates  describes  their 
method  whereby  a  suitable  ion 
exchange  resin  is  employed  for  the 
separation  of  the  dicarboxylic 
amino  acids. 

Work  of  this  kind  causes  those 
with  limited  laboratorv  accommo¬ 
dation  usually  fully  occupied  by 
production  control  work  to  wish 
they  could  do  more  in  such  an 
interesting  by-way  of  their  tech¬ 
nology. 
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Management  Problems 

In  these  annual  surveys,  refer¬ 
ence  has  occasionally  been  made 
to  management  problems ;  this 
necessarily  superficial  glance  at  a 
number  of  happenings  during 
ic)53  and  the  comments  of  one 
man  on  some  of  them  may  well 
end  on  a  management  note.  The 
National  Institute  of  Industrial 
Psychology  {jublished  a  report 
called  “  Tw’o  Studies  in  Super¬ 
vision  ”  by  Livingstone  and 
Handy  side.  They  form  part  of 
the  research  initiated  some  years 
ago  by  the  Human  Factors  I’anel 
of  the  Committee  on  Industrial 
Productivity,  the  funds  being  pro¬ 
vided  by  the  Medical  Research 
Council.  The  point  was  empha¬ 
sised  that  the  foreman  is  concerned 
about  the  opinions  of  higher  levels 
of  management  about  his  compe¬ 
tence  because  his  knowledge  often 
applies  specifically  to  the  proce¬ 
dures  of  his  own  firm  and  thus 
may  not  be  a  commercially  valu¬ 
able  commodity  if  he  loses  his  job. 

In  the  study  of  supervision  in  a 
cotton  mill  the  good  foreman  was 
described  as  fair,  firm,  and  ap- 
{)roachable,  genuinely  interested 
in  his  own  job  and  in  the  welfare 
of  others.  He  was  not  afraid  to 
admit  ignorance  of  a  skill  when 
the  workman  concerned  was  more 
expert  than  he  was. 

It  has  been  said  that  “if  you 
want  to  cause  a  miracle  in  British 
industry,  try  doubling  the  wages 
of  your  foremen,”  but  the  prob¬ 
lem  of  middle  management  can¬ 
not  be  solved  as  easily  as  that.  If 
the  remark  was  intended  to  imply 
that  by  so  doing  a  new  and  better 
breed  of  foremen  might  be  devel¬ 
oped  in  a  generation  or  two,  then 
it  indeed  provides  food  for 
thought. 

The  foreman  often  reaches  his 
position  by  long,  reliable,  and 
willing  service  rather  than  by  out¬ 
standing  intellectual  or  physical 
agility,  and  the  ability  of  such  a 
man  is  not  rapidly  nor  easily  im¬ 
proved  either  by  a  substantial 
wage  increase  or  any  other  form  of 
stimulus.  Like  everyone  else,  the 
foreman  often  has  defects  usually 
closely  related  to  and  even  caused 
by  his  virtues.  The  more  enter¬ 
prising  man  may  move  on,  rather 
than  wait  his  turn  for  promotion 
to  foreman,  while  the  more  stolid, 
reliable  man  remains. 

A  production  manager  some- 
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times  works  on  the  fairly  sound 
principle  that  he  would  rather 
have  a  second  rate  man  who  is 
always  there  on  the  job,  steady, 
punctual,  willing  to  do  his  best, 
rather  than  a  more  quick-witted 
individual  always  wanting  to  in¬ 
troduce  new  fangled  notions. 
That  sort  of  production  manager 
may  be  wrong  but  he  is  respon¬ 
sible  for  turning  out  the  work 
regularly,  day  in,  day  out,  and 
his  views  cannot  be  ignored;  they 
affect  his  choice  of  foremen  and 
that  sort  of  foreman  usually  stays 
with  a  firm  until  he  collects  his 
pension. 


Food  Must  bo  >lado  Safo 

A  USEFUL  addition  to  the  litera¬ 
ture  concerned  with  the  campaign 
for  a  safe  food  supply  is  Dr.  Betty 
Hobbs’s  concise  and  authoritative 
monograph .  *  All  those  concerned 
with  catering,  and  especially  large 
scale  catering,  will  find  in  it  a  clear 
and  accurate  account  in  simple 
language  of  the  various  causes  of 
bacterial  food  poisoning,  the 
means  by  which  the  infection  is 
spread,  and  of  its  prevention. 

The  aim  of  food  hygiene  should 
be  the  production  and  service  of 
food  which  is  not  only  clean,  but 
which  is  also  free  from  pathogenic 
organisms.  The  problem  so  pre¬ 
sented  demands  attention  to  three 
main  factors:  the  personal  hy¬ 
giene  of  those  responsible  for 
handling  food  during  production 
and  service;  the  conditions  under 
which  food  is  stored;  and  the 
general  design  of  kitchens  and 
their  equipment. 

The  monograph  is  divided  into 
two  parts.  Part  I  deals  with  ele¬ 
mentary  bacteriology  and  is  en¬ 
hanced  by  some  excellent  illustra¬ 
tions.  Subsequent  chapters  are 
devoted  to  the  bacterial  causes  of 
food  poisoning ;  human  and 
animal  reservoirs  of  infection,  the 
means  by  which  it  is  spread,  and 
the  vehicle  of  infection. 

Examples  are  given  of  typical 
food  poisoning  outbreaks  with 
simple  explanatory  diagrams, 
while  a  whole  chapter  is  devoted 
to  food-borne  infection. 

Part  II  commences  with  a  short 
introduction  on  food  hygiene  in 

•  Food  Poisoning  and  Food  Hygiene. 
By  Bftty  C.  Hol)l)s.  B.Sc.,  Bh.D.,  Dip. 
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the  prevention  of  food  poisoning, 
followed  by  chapters  on  personal 
hygiene  of  the  food  handler,  food 
storage  and  preparation,  and 
utensil  cleaning  and  sterilisation. 

Mr.  L.  Kluth,  Sanitary  In- 
s|)ector  to  the  Borough  of  Wem¬ 
bley,  has  contributed  two  very 
useful  chapters,  illustrated  by 
drawings  and  photographs,  on 
kitchen  design  and  equipment,  ,ind 
the  control  of  vermin  and  insects. 

A  chapter  showing  how  food 
traders  can  assist  in  reducing  the 
number  of  cases  of  food  poisoning 
is  included,  followed  by  one  giv¬ 
ing  extracts  of  the  relevant  present 
and  future  legislation  affecting 
food  and  food-borne  infections. 

A  final  chapter  discusses  educa¬ 
tion,  giving  suggestions  and  aids 
to  the  teaching  of  food  hygiene  in 
schools,  to  kitchen  staff,  traders, 
and  the  general  public.  Atten¬ 
tion  is  also  directed  to  the  efforts 
which  arc  being  made  by  trade 
associations,  federations,  and 
clean  food  guilds  to  include  this 
important  subject  in  the  instruc¬ 
tion  given  to  young  persons  enter¬ 
ing  any  branch  of  the  food  trade 
or  industry. 

The  author  and  publishers  are 
to  be  congratulated  upon  the  pro¬ 
duction  of  this  monograph,  which 
is  well  printed,  illustrated,  and  in¬ 
dexed.  The  information  and 
guidance  contained  in  it  should 
be  valuable  to  all  those  interested 
in  the  manufacture,  transport, 
handling,  and  preparation  of  food 
and  food  products,  as  well  as  the 
catering  trade  in  general. — 
E.  B.  D. 


Corn^spondence 

To  the  Editor, 

Food  Manufacture 
Dear  Sir, — In  connexion  with 
the  comment  on  bread  additives  in 
the  November  issue  of  Food 
Manufacture,  we  should  like  to 
point  out  that  the  U.S.  Standards 
provide  for  the  optional  use  of 
lecithin  (as  well  as  monoglycer¬ 
ides).  Obviously,  the  controversy 
over  “chemicals  in  foods”  has 
had  no  bearing  on  the  status  of 
vegetable  phosphatides. 

Very  truly  yours, 

American  Lecithin 

,,  ,  Company,  Inc. 

^ €w  Yotr* 

January,  1954 — Food  Manufacture 


New  laboratory  and  headquarters  building  for  Midwest  Research  Institute. 


How  an  American  Research  Organisation 

Operates 

Desmond  Reilly,  Ph.D.,  F.R.I.C. 


Among  the  scientific  institutions 
in  the  United  States  are  many, 
privately  run,  which  aid  manu¬ 
facturers  and  others  with  their 
research  and  technical  problems. 
Such  groups  are  independent  of 
Government  departments,  trade 
associations,  and  university  col¬ 
leges.  The  Midwest  Research  In¬ 
stitute,  although  only  lo  years 
old,  already  occupies  a  leading 
place  among  such  organisations, 
and  is  representative  of  those 
playing  a  vital  part  in  American 
science  today. 


The  author,  a  graduate  in  chem¬ 
istry  of  University  College, 
Cork,  has  taught  in  American 
universities  and  worked  in  the 
Canadian  chemical  industry,  and 
for  the  past  two  years  has  been 
an  Associate  Chemist  at  Mid¬ 
west  Research  Institute  at  Kan¬ 
sas  City,  Missouri.  In  this 
article  he  describes  the  nature  of 
the  work  performed,  the  staff 
engaged  upon  it,  and  the  facilities 
available  for  carrying  it  out. 


endowments  of  certain  other  simi¬ 
lar  U.S.  institutes,  this  modest 
start  has  provided  the  firm  foun¬ 
dation  on  which  Midwest  has 
since  built  a  nation-wide  reputa¬ 
tion,  and  has  become  entirely  self- 
supporting. 

How  it  is  Organised 

At  the  top  of  the  Institute  chain 
of  command  is  the  Board  of 
Governors,  many  members  of 
which  were  among  the  original 
planners.  The  chairman  of  the 
Board  is  Kenneth  A.  Spencer, 
President  of  the  Spencer  Chemical 
Company.  The  other  20  Board 
members  are  Presidents  of  com¬ 
panies  from  the  six-state  area  in 
the  fields  of  dairy  products,  paints, 
salt,  lumber,  steel,  coal,  domestic 
appliances,  corn  products,  glass, 
various  chemical  specialities,  as 
well  as  Presidents  of  a  railroad, 
a  pipeline  company,  and  an  elec¬ 
tric  power  comany.  Another  mem¬ 
ber  is  managing  editor  of  the  lead¬ 
ing  newspaper  in  the  area,  the 
Kansas  City  Star. 

The  actual  running  of  the  Insti¬ 
tute  is  in  the  hands  of  the  Presi- 
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How  it  Began 

Midwest  was  originally  started 
to  serve  the  six-state  area  of  Mis¬ 
souri,  Kansas,  Arkansas,  Okla¬ 
homa,  Iowa,  and  Nebraska.  It 
now  covers  a  much  wider,  field. 
Industry  in  the  six-state  area  ex¬ 
panded  considerably  during  and 
after  the  second  world  war.  Kan¬ 
sas  City,  as  the  geographical 
centre  of  the  zone,  seemed  the 
logical  place  for  an  institution 
that  would  provide  scientific  and 
technical  help  to  the  new  indus¬ 
tries. 
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A  group  of  industrial  and  pro¬ 
fessional  leaders  in  the  area  organ¬ 
ised  the  Institute.  Contributions 
to  this  non-profit  enterprise  from 
400  different  donors  provided  the 
initial  operating  funds  and  work¬ 
ing  capital  totalling  one  and  a 
ejuarter  million  dollars.  The  only 
return  which  the  donors  could  ex¬ 
pect  from  the  money  was  the 
general  improvement  in  technical 
help  and  advice  provided  by  its 
operations.  Although  the  funds 
are  small  compared  with  the  large 
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Through  its  food  research  department,  the  Institute  is  able  to  work  on  the  development 
of  special  pre-mixes,  the  utilisation  of  by-products,  new  specialty  foods,  and  studies  in 
nutrition. 


dent.  Dr.  Charles  N.  Kimball, 
Doctor  of  Science  of  Harvard, 
who  had  an  enviable  record  of 
achievement  as  a  practising  en¬ 
gineer  and  as  a  director  of  scien¬ 
tific  programmes  and  personnel 
before  coming  to  Midwest, 
Directly  responsible  to  Dr. 
Kimball  for  all  scientific  opera¬ 
tions  are  two  Associate  Directors. 
P'or  chemistr\’  is  Dr.  M.  H. 
Thornton,  an  authority  in  agri¬ 
cultural  chemistry  with  a  wide  ex¬ 
perience  in  original  research  on 
fats  and  oils  while  on  the  staff  of 
Purdue  University  for  almost  a 


out  sjx)nsored  research  pro¬ 
grammes  ranging  fr()m  broad 
studies  requiring  the  combined 
efforts  of  all  divisions,  to  specific 
projects  involving  the  specialised 
training  and  experience  of  indi¬ 
vidual  staff  members. 

In  chemistry,  for  example, 
specific  projects  are  assigned  to  an 
Associate  Chemist,  who  is  usually 
a  Ph.D.,  and  who  re|X)rts  to  the 
Division  Manager.  There  are  also 
a  number  of  assistant  chemists 
who  help  on  such  projects  under 
the  direction  of  the  Associate 


Chemist.  The  term  “chemist” 
as  used  at  Midwest  is  a  general 
one,  and  does  not  necessarily 
mean  that  the  man  is  trained  in 
any  particular  branch  of  chem¬ 
istry.  He  may  be  a  nutritionist, 
a  plant  pathologist,  a  biochemist, 
a  soil  scientist,  or  a  zoologist. 

In  the  food  research  laboratory, 
programmes  hav’e  been  completed 
in  the  development  of  pre-mixes, 
by  -  product  utilisation,  novel 
foods,  and  in  a  variety'  of  animal 
nutrition  studies.  The  fats  and 
oils  laboratory'  has  carried  out  suc¬ 
cessful  work  on  the  utilisation  of 
non-edible  waste  fats,  in  the  ap¬ 
praisal  of  antioxidants,  in  ran¬ 
cidity  studies,  and  in  the  investi¬ 
gation  of  soya  bean  oil  reyersion. 
The  fermentation  laboratories 
haye  deyeloped  methods  for  in¬ 
creased  yields  of  ribofla\in  and 
improyed  submerged  culture  tech¬ 
niques. 

The  Institute  now  occupies  six 
separate  buildings,  with  50,000 
sq.  ft.  of  floor  space,  of  which 
nine-tenths  is  deyoted  to  labora¬ 
tories,  workshops,  and  pilot 
plants.  Experimental  field  sta¬ 
tions  are  also  operated  for  tests  in 
agriculture,  mechanical  engineer¬ 
ing,  and  electronics.  But  space 
haying  become  a  problem,  it  was 
decided  that  a  new  building,  in 
which  all  the  div  isions  could  oj)er- 
ate  under  one  roof,  was  necessary. 
Again  local  and  national  business 


quarter-century.  His  opposite 
number  in  engineering  is  Mr. 
Martin  Goland,  a  nationally 
known  authority'  in  applied  mech¬ 
anics,  an  M.E.  of  Cornell  Univer¬ 
sity',  and  editor  of  Applied  Mech¬ 
anics  Reviews,  which  is  prepared 
at  Midwest. 

The  chemistry  half  of  Midwest 
is  further  broken  down  to  divi¬ 
sions  of  chemistry’  and  chemical 
engineering,  each  of  which  is 
under  the  control  of  a  manager. 
Similarly,  engineering  comprises 
divisions  of  physics,  mechanical 
engineering,  electronics,  and  in¬ 
strumentation. 

Specialists  in  20  Different  Fields 

One  hundred  and  eightv'-eight 
people  work  for  the  Institute;  of 
these,  135  actively  follow  profes¬ 
sional  careers  in  20  different  fields 
of  science.  The  Institute  carries 


The  Institute’s  chemists  have  aided  in  the  development  of  analytical  techniques  for 
smoke  residue  and  process  control  improvements. 
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Exploitation  and  full  utilisation  of  natural  resources  by  industry  is  another  objective  of 
the  Institute. 


and  indu.'^try  was  asked  to  help. 
The  money  was  forthcoming,  and 
now  a  new  ultra-modern  building 
is  Ix'ing  erected,  which  will  form 
a  scientific  research  centre.  This 
new  building  is  to  be  built  in  the 
area  south  of  Kansas  City  known 
as  the  city's  cultural  centre,  an 
area  where  the  University,  Art 
Gallery,  and  other  civic  buildings 
are  located. 

Who  Pays  for  the  Research? 

Tho.se  who  make  use  of  the  In¬ 
stitute  range  from  local  business 
men  to  national  companies.  For 
the  sponsor  with  little  in  the  line 
of  technical  facilities.  Midwest 
frequently  carries  jirojects  from 
the  original  idea  through  product 
or  process  design  to  final  applica¬ 
tion.  It  is  from  work  of  this  kind 
that  the  local  supporter  benefits 
most  in  expanding  his  field  of 
operations  in  a  very  competitive 
economy. 

Larger  companies,  with  their 
own  extensive  research  and  de¬ 
velopment  laboratories,  also  come 
to  Midwest,  especially  in  times  of 
peak  research  loads,  or  in  the 
undertaking  of  supplementary  or 
parallel  investigations  in  close  col¬ 
laboration  with  their  own  staffs. 

A  considerable  amount  of  work 
is  also  done  either  directly  or  in¬ 
directly  for  various  Government 
or  service  departments  in  con¬ 
nexion  with  the  present  defence 
effort. 

The  Men  Who  Work  at  Midwest 

Where  widely  varying  prob¬ 
lems  of  research  and  development 
have  to  be  dealt  with,  a  staff  with 
broad  capabilities,  in  education 
and  in  practical  experience,  is  re¬ 
quired.  Good  men  interested  in 
applied  research  arc  attracted  to 
Midwest  for  various  reasons,  the 
chief  among  these  being  that  the 
organisation  and  the  working  con¬ 
ditions  approximate  in  many  ways 
to  those  of  academic  or  college 
life. 

Journals  and  abstracts  circulate 
among  the  staff,  attendance  at 
scientific  meetings  is  encouraged, 
private  part-time  research  is  pos¬ 
sible,  and  there  is  a  free  inter¬ 
change  of  ideas  between  workers 
in  different  fields.  Yet  the  work 
has  practical  applications,  and  the 
salaries  paid  are  on  the  industrial 
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rather  than  the  academic  level. 
The  staff  is  able  to  meet  a  variety 
of  industrial  sponsors,  and  keeps 
in  touch  with  current  trends  in 
many  fields  of  industry. 

Technical  men  at  Midwest  are 
graduates  of  practically  every 
first-class  University  in  the  United 
States,  as  well  as  of  various  non- 
American  schools.  The  names  of 
the  companies  and  organisations 
in  which  they  worked  before 
coming  to  the  institute  provide  a 
long  and  impressive  roster  of  the 
leading  American  companies  and 
research  organisations. 

How  an  Investigation  Proceeds 

Whether  an  Institute  is  satisfy¬ 
ing  its  sponsors  is  shown  by  the 
amount  of  repeat  business. 
Among  sponsors  whose  original 
projects  have  amounted  to  $5,000 
or  more  at  Midwest,  more  than  75 
per  cent,  have  since  placed  addi¬ 
tional  business. 

When  an  enquiry  is  received 
from  a  potential  sponsor,  the 
problem  is  reviewed  and  studied 
by  the  specialists  on  the  staff, 
without  any  cost  to  the  originator 
of  the  enquiry.  It  is  an  inflexible 
rule  that  no  project  will  be  under¬ 
taken  if  it  conflicts  with  or  is  in 
any  way  parallel  to  an  existing 
project.  If  it  is  felt  that  the  prob¬ 
lem  indicates  promise  of  a  work¬ 
able  solution  in  a  reasonable  time, 
a  written  proposal  of  a  suggested 


approach  is  prepared,  such  pro¬ 
posal  outlining  the  technical  and 
scientific  background,  the  sug¬ 
gested  plan  of  investigation,  and 
the  estimated  cost. 

If  the  sponsor  agrees,  a  written 
contract  is  then  signed,  setting 
maximum  limits  to  the  cost  of  the 
work  and  the  time  needed  to  com¬ 
plete  it.  The  cost  figures  are  com¬ 
puted  by  adding  together  the  staff 
salaries  of  those  who  will  work  on 
the  project,  the  cost  of  chemicals, 
special  equipment,  and  shop 
work,  plus  a  nominal  surcharge  to 
cover  such  overheads  as  manage¬ 
ment,  use  of  laboratory  facilities, 
typing  of  reports,  and  the  like.  If 
the  investigation  costs  are  less 
than  the  estimate,  the  sjxmsor 
pays  only  the  actual  ones. 

Any  small  amounts  that  may  be 
realised  in  the  course  of  the  work¬ 
ing  operations  are  ploughed  back 
into  the  Institute,  and  used  for 
such  purposes  as  the  paying  of  the 
salaries  of  staff  members  while 
working  on  private  research  or 
special  Institute-sponsored  pro¬ 
jects  of  a  fundamental  nature. 

As  work  on  a  project  proceeds, 
progress  reports  are  made  to  the 
six)nsor.  Regular  staff  meetings 
are  also  held,  when  the  progress 
of  the  investigation  is  reviewed, 
and  modifications  in  the  line  of 
research  are  suggested.  If  for  any 
reason  the  sponsor  wishes  to  can¬ 
cel  the  contract,  he  can  do  so  at 
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Work  on  the  tempering  of  wheat  to  obtain  a  higher  percentage  of  white  flour  while 
lowering  milling  cost  is  conducted. 


any  time.  Inventions  and  patents 
arising  out  of  the  work  become 
the  property  of  the  sponsor,  and 
{latent  experts  on  the  Institute 
staff  can  often  give  him  consider¬ 
able  help  in  the  skilful  drafting  of 
patent  claims. 

Market  and  Resources  Surveys 

An  area  like  America’s  Middle- 
west,  which  still  has  considerable 
room  for  scientific  expansion, 
needs  many  surveys  in  the  fields 
of  markets,  resources,  and  engin¬ 
eering  facilities  of  specific  areas. 
Midwest  has  already  done  excel¬ 
lent  work  in  this  field,  and  much 
more  is  being  jilanned  for  the 
future.  A  typical  survey  might 
consist  of  a  detailed  study  of  the 
{ire.sent  and  future  uses  of  a 
siiecific  agricultural  or  food  pro¬ 
duct,  a  determination  of  the  avail¬ 
ability  of  raw  materials,  the  selec¬ 
tion  of  the  best  manufacturing 
or  processing  plan,  as  well  as 
the  preparation  of  estimates  of 
capital  requirements  and  produc¬ 
tion  costs. 

To  carry  out  such  surveys,  ex¬ 
tensive  library  services  are  needed. 
Midwest  has  an  excellent  tech¬ 
nical  library,  which  houses  many 
of  the  leading  British  as  well  as 
American  technical  and  trade 
journals  and  abstracts.  In  addi¬ 
tion,  adequate  photostatic  and  re¬ 
producing  facilities  are  available. 
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Although  the  Midwest  Research 
Institute  is  a  young  organisation, 
it  has  already  justified  the  faith 
of  those  who  invested  money  in  it 
initially.  Midwest  and  other  re¬ 
gional  research  centres  opened 
since  the  second  world  war  in 
various  parts  of  the  United  States 
are  playing  a  big  part  in  Americ- 
can  scientific  and  industrial  de¬ 
velopment.  Apart  from  aiding 
existing  industries,  such  organisa¬ 
tions  are  bringing  many  new 
chemical  and  other  industries  into 
their  areas.  In  selling  science  to 
local  manufacturers,  they  are 
playing  a  significant  part  in  the 
advancement  of  American  pure 
and  applied  science. 


Food  Through  Iho 

NT’TRITIon  and  Environment  in 
Food  (lathering  and  Food  Produc¬ 
ing  Times  is  the  sub-title  of  a 
book*  intended  as  a  historical 
survey  of  food  habits  down  to  the 
close  of  the  classical  period. 

Its  20  pages  of  references  are 
evidence  of  the  author’s  pertin¬ 
acity;  Dr.  Jensen  is  clearly  a  most 
painstaking  snapper  up  of  other¬ 
wise  unconsidered  trifles,  but  the 
fact  that  he  has  not  quite  suc- 

•  Man's  Foods.  Hv  Lloyd  IL  Jt-iisen, 
I’h.I).  I’l).  278  -  X.  Garrard  Press. 

Price  S4.50. 


ceeded  in  fusing  them  into  a 
balanced  and  really  convincing 
whole  is  probably  not  his  fault.  It 
would  have  been  a  task  for  a  man 
whose  scientific  judgment  had 
grown  more  mature. 

Since  the  Drummonds  published  ; 
their  “Englishman’s  Food” 
shortly  before  the  war,  it  has  been 
obvious  that  food  offers  a  most 
interesting  subject  for  historical 
research.  Yet,  though  the  time 
was  ripe,  they  have  had  few  imi¬ 
tators  ;  such  further  works  as  have 
been  published  are  rather  in  the 
nature  of  brief  essays.  Sir  Jack 
Drummond  made  no  claim  to  be  • 
a  historian,  and  here  in  a  sense  lies 
the  merit  of  his  book.  In  the  main 
he  allows  his  sources  to  speak  for 
themselves,  and  assumes  that  his 
readers  will  assimilate  what  his 
sources  have  to  tell  them  into  any 
historical  background  they  may 
happen  themselves  to  possess.  But 
Drummond  was  a  good  food  chem¬ 
ist;  he  knew  and  had  considered 
most  of  what  was  to  be  known  in 
his  day  about  the  science  of  nutri¬ 
tion.  In  other  words,  he  built  his 
narrative  into  a  thoroughly  reli¬ 
able  scientific  framework. 

I  do  not  feel  quite  as  comfort-  j 
able  with  Dr.  Jensen.  He  is,  I  1 
believe,  a  competent  research 
worker;  but  that  does  not  neces¬ 
sarily  make  him  capable  of  assess¬ 
ing  the  value  of  his  evidence  in  so  ' 
complicated  a  subject  as  archae¬ 
ology.  Moreover,  the  views  he  I  ' 
expresses  about  the  influence  of  |  ] 

nutrition  on  the  hereditary  factors  ;  ' 

in  man  are  at  least  very  dubious.  ^  • 

Like  many'  books  of  its  kind,  ^  ' 

“  Man’s  Food  ’’  becomes  at  times  [  * 

rather  a  curious  collection  of  in-  j  ! 
triguing  suggestions  and  quota-  ’ 
tions  than  a  guide  to  scientific  en-  ‘ 
quiry.  * 

I  do  not  want  to  seem  ungra-  ' 
cious  to  the  author — he  often  held 
my  interest,  even  if  it  was  at  times  :  ^ 
a  critical  and  irritated  interest.  ' 
Most  research  workers  who  browse  | 
through  the  book  will,  after  all,  | 
absorb  from  it  a  general  impres-  ^ 
sion  of  the  kinds  of  food  our  an¬ 
cestors  were  probably  eating,  and  I' 

the  vague  impression  they  gain 
and  store  in  memory  (most  stored  t 
impressions  are  fairly  vague)  is  t 

likely  to  be  a  passable  picture  of  c 

the  remote  past,  as  good  a  picture  I 
as  anyone  has  so  far  attempted  to  J 
draw. — P'.  Le  G.  C.  g 
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Brown  Bread  and  White  Bread 

R.  W.  Moncrieff,  B.Sc.,  F.R.I.C. 

Interest  in  the  relative  merits  of  brown  and  white  breads  centres  mainly  on  their  aesthetic 
appeal,  the  relative  nutritive  values  of  the  two  breads,  and  their  relative  bulking  values.  Know- 


-  ledge  which  has  come  from  research  that  has  been  carried  out  in  the  last  few  years  has  thrown 

I  new  light  on  the  two  latter  points  and  can  be  discussed  factually. 

Many  people  while  thinking  proteins  contained  in  wheat  flours  on  the  flours  with  the  highest  ex- 

of  bread  as  a  valuable  source  of  different  extraction  rates.  The  traction  rates  gained  weight  most 

of  carlx)hydrate,  do  not  regard  it  higher  the  extraction  rate  of  a  flour,  rapidly,  as  shown  in  Table  2. 

as  a  particularly  valuable  source  the  more  of  the  bran  and  the  These  experiments,  which  were 

of  protein.  germ  are  left  in  the  flour;  as  these  conhrmed  by  others,  showed  that 

It  so  happens  that  when  wheat  are  the  parts  of  the  grain  that  have  the  nutritive  efficiency  for  the  sup- 
is  milled  into  white  flour  with  70  the  highest  protein  content,  it  fol-  port  of  growth  in  rats  is  about  20 
'  j)er  cent,  extraction,  those  por-  lows  that  the  higher  the  extraction  per  cent,  greater  for  the  proteins 

Itions  of  the  grain  which  are  lost  rate  the  higher  is  the  protein  con-  of  whole  wheat  flour  than  for 
to  the  flour  include  those  that  are  tent.  Thus  the  nitrogen  contents  those  of  white  flour  of  70  per  cent, 
richest  in  protein.  The  lost  frac-  of  the  flours  that  Chick  and  Slack  extraction. 

I  tions  comprise  the  fibrous  pericarp,  used  varied  with  the  extraction  Of  the  flours  of  intermediate  ex- 

I  the  aleurone  layer,  the  germ,  and  rate  as  shown  in  Table  i.  traction,  that  of  85  per  cent,  ex- 

I  the  outer  portions  of  the  endo-  All  the  flours  referred  to  in  traction,  the  rate  which  was 

sperm.  Of  these,  the  aleurone  Table  i  had  been  milled  from  the  selected  in  1942  as  National  war- 

f  layer  has  a  protein  content  of  22  same  grist.  They  were  incorpor-  time  flour  for  ordinary  bread- 
per  cent,  and  accounts  for  about  ated  as  the  sole  source  of  nitrogen  making,  was  nearly  as  valuable 
one-sixth  of  all  the  protein  in  the  (and  therefore  of  protein)  in  a  as  the  wholemeal.  The  flour  of 

I  wheat.'  The  germ  is  even  richer,  series  of  four  diets  which  were  80  per  cent,  extraction  rate  com- 

*  but  as  its  weight  is  only  about  2  adequate  in  other  constituents;  pared  badly  with  the  wholemeal 
per  cent,  of  that  of  the  whole  the  protein  content  was  low  at  and  with  the  85  per  cent,  extrac- 
grain,  the  contribution  that  it  about  12  per  cent.,  but  was  the  tion  flour.  The  nutritive  advan- 
makes  to  the  total  protein  is  not  same  in  all  four  diets.  tage  of  the  85  per  cent,  extraction 

very  great.  The  diets  were  made  from  the  over  the  80  per  cent,  extraction 

The  outer  layers  of  the  en-  four  flours  of  different  protein  was  due  to  the  greater  proportions 
,  dosperm  have  a  higher  protein  contents  in  such  a  way  as  to  have  of  the  aleurone  and  of  the  germ 
content  than  its  inner  layers,  with  the  same  total  protein  content  and  which  it  contained, 
the  result  that  the  total  protein  the  same  carbohydrate  content.  It  should  perhaps  be  reiterated 

content  of  a  70  per  cent,  extrac-  by  diluting  the  high  protein  (high  that  in  the  feeding  tests  outlined 

tion  white  flour  is  considerably  extraction)  flours  with  a  little  above,  the  four  diets  were  ad- 
'  lower  than  that  of  a  wholemeal  maize  starch,  which  is  almost  free  justed  to  contain  the  same  quanti- 


(100  per  cent,  extraction)  brown 
flour.  Furthermore,  the  protein 
content  of  various  flours  varies 
greatly,  i.e.  from  one  kind  of 
wheat  to  another;  a  hard  Cana¬ 
dian  wheat  will  have  a  higher  pro¬ 
tein  content  than  a  soft  English 
wheat. 

One  other  factor — an  important 
one — is  that  there  is  reason  to 
think  that  the  quality  of  the  pro¬ 
tein  in  100  per  cent,  flour  may 
be  superior  to  that  in  70  per  cent, 
flour. 


Relative  Quality  of  Protein 
A  methodical  investigation  of 
the  relative  quality  of  protein  in 
brown  and  white  flours  was  con¬ 
ducted  by  Chick  and  Slack'  of  the 
Lister  Institute  of  Preventive 
Medicine,  who  set  out  to  investi¬ 
gate  the  nutritive  values  of  the 
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from  nitrogen  content  (only  0  03  ties  of  protein,  and  that  the  differ- 

per  cent.).  The  four  diets  were  ences  in  growth  rate  were  attribut- 

given  to  four  groups  of  six  rats  able  entirely  to  differences  in 

each,  comparable  in  heredity,  sex,  quatity  of  the  protein.  If,  there- 

and  initial  body-weight.  The  rats  fore,  equal  weights  of  wholemeal 

were  maintained  on  this  diet  for  and  of  70  per  cent,  extraction 

seven  weeks  and  were  weighed  flours  were  to  be  taken,  the  differ- 

weekly.  Those  rats  that  were  fed  ences  in  growth  would  be  expected 


TABLE  i 


Extraction  rate 

Xitro/’en  content 

Protein  content  (y'Sjx.V) 

per  cent. 

per  cent. 

per  cent. 

70 

2M 

13-6 

80 

2-4J 

140 

«5 

2-Si 

>4-4 

UK) 

2-55 

M'5 

TABLE  -2 

Percentage  of  the 

Extraction  rate  of 

Grams  gained  per  Grams  weight  in- 

ingested  nitrogen 

flour — the  main 

rat  per  week  in  crease 

^Gwrams  pro- 

ichich  became  in¬ 

item  in  the  diet. 

weight.  tein  amsumed. 

corporated  in  the 

bodies  of  the  rats. 

70 

6-6 

1-35 

22-t) 

80 

7-6 

1-47 

22-1 

85 

Q-2 

I  t>3 

24-6 

100 

”•3 

1-63 

267 
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to  be  even  greater  than  those  indi¬ 
cated  in  Table  2. 

Rate  of  Passage  through  the  Body 

A  recent  investigation  has  been 
made  by  McCance,  Prior,  and 
W’iddowson,^  in  the  Medical  Re¬ 
search  Council  Department  of  Ex¬ 
perimental  Medicine  at  Cam¬ 
bridge,  of  the  rate  of  passage  of 
brown  and  white  breads  through 
the  human  digestive  tract.  It  has 
long  been  known  that  brown  bread 
has  a  laxative  effect  and  gives 
bulkier  faeces  than  white;  it  has 
been  known,  too,  that  it  passes 
through  the  body  more  quickly 
than  white.  No  information,  how¬ 
ever,  has  been  available  as  to 
where  the  speed-up  takes  place; 
whether,  for  example,  a  meal  of 
brown  bread  leaves  the  stomach 
more  quickly  than  one  of  white, 
or  whether  the  brown  bread  passes 
more  quickly  through  the  small 
gut,  or  through  the  large  intestine. 

There  is  considerable  evidence 
showing  that  the  absorption  of 
some  of  the  nutritional  compon¬ 
ents  from  brown  bread  is  low,  and 
if  it  were  found  that  brown  bread 
passed  more  rapidly  than  white 
through  one  portion  of  the  gut,  it 
might  be  possible  to  find  the 
reason  for  the  poorer  absorption. 
It  seemed  odd  that  no  definite 
knowledge  was  available  on  the 
locality  of  the  speed-up,  and  it 
was  broadly  to  provide  such 
knowledge  that  McCance  et  al. 
undertook  their  research. 

Tests  with  White  Bread 

Two  breads  were  used,  one  was 
brown,  a  wholemeal  of  100  per 
cent.,  and  the  other  was  white,  of 
70  per  cent,  extraction.  Six  sub¬ 
jects,  three  men  and  three  women, 
took  part  in  the  tests,  living  for 
some  days  on  a  diet  which  con¬ 
sisted  mainly  (75  per  cent.)  of 
white  bread,  the  other  25  i)er  cent, 
consisting  of  egg,  cheese,  bacon, 
meat,  butter,  bramble  jelly,  and 
golden  .syrup.  After  having  lived 
on  this  diet  for  two  days,  they 
then  had  a  meal  in  which  their 
white  bread  was  spread  with  a 
little  barium  sulphate.  The  pas¬ 
sage  of  this  meal  through  the  di¬ 
gestive  tract  was  then  watched  by 
X-ray  screen  or  radiographs  at 
frequent  intervals  on  the  first  day, 
and  at  less  frequent  intervals  on 
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the  succeeding  days,  until  all  the 
barium  sulphate  (accompanied  by 
the  residue  of  the  meal)  had  passed 
through  the  body. 

Tests  with  Brown  Bread 

The  subjects  were  then  given  a 
break  of  a  week  or  longer,  and 
the  experiment  was  repeated  using 
brown  instead  of  white  bread.  In 
actual  fact,  four  of  the  subjects 
had  brown  bread  during  their  first 
period  and  white  during  the 
second,  while  the  other  two  started 
on  white  bread  and  finished  with 
brown.  It  was  found  that  the  sub¬ 
jects  preferred  the  diet  of  white 
bread  to  that  of  brown,  but  rather 
significantly  as  the  days  pro¬ 
gressed,  “  they  got  to  like  the 
brown  bread  more  and  the  white 
bread  less.” 

One  of  the  first  observations 
that  was  made  was  that  on  the 
radiographs  the  shadow  of  the 
stomach  apjx'ared  larger  after  the 
brown  bread  meal  than  it  did  after 
the  white.  Furthermore,  when 
later  the  meal  had  reached  the 
colon,  “the  residue  from  the 
brown  bread  was  more  homogene¬ 
ous,  and  the  colon  was  wider  when 
it  contained  the  residue  from  the 
brown  bread  than  when  it  con¬ 
tained  the  residue  from  the  white 
bread.”  The  greater  size  of  the 
stomach  shadow  suggests  that  the 
brown  meal  induced  a  larger 
amount  of  secretion;  this  secre¬ 
tion  is  probably  salivary  because 
it  takes  considerably  longer  to  eat 
a  meal  of  brown  than  one  of  white 
bread.  In  the  gut  itself,  it  is  the 
“filling”  effect  of  the  hydrated 
celluloses  and  the  hemi-celluloses 
present  in  the  bran  of  the  brown 
bread,  but  not  in  the  white  bread, 
that  causes  the  increased  diameter 
of  gut — in  other  words,  the  bulk¬ 
ing  effect  of  the  brown  bread  resi¬ 
due  is  due  to  its  more  hydrophilic 
characteristics. 

Actual  timings  of  the  transit  of 
the  bread  through  the  system  are 
shown  in  Table  3,  in  each  case  the 
figures  being  the  average  for  six 
people. 


The  findings  from  this  research 
are,  therefore : 

1.  The  brown  bread  stimulate  I  a 

greater  secretion  of  saliva,  and  possibly 
of  gastric  juice,  than  did  the  white 
bread.  j 

2.  The  brown  bread  was  evacuated  j 

from  the  stomach  and  passed  through  } 

the  small  intestine  more  rapidly  than  j 

the  white.  i 

3.  The  resiilue  from  the  brown  bread  1 

was  bulkier  than  from  the  white. 

4.  The  residue  from  the  brown  bread 
left  the  colon  a  day  earlier  than  that 
from  the  white  bread. 

The  greater  bulk  of  the  residue 
from  the  brown  bread  and  its 
more  hydrophilic  nature  are 
thought  to  account  for  the  more  | 

rapid  transit  and  expulsion  of  the 
brown  bread  residues. 

Although  it  required  two  days 
for  the  meal  of  brown  bread  to  be 
completely  evacuated,  excretion  j 

of  this  meal  (which  had  been 
tinted  with  carmine)  started  in  the 
case  of  two  of  the  subjects  within  i 

9  to  10  hours  of  eating  the  meal,  ^ 

and  in  most  of  the  others  on  the  ] 
following  morning.  It  took  con-  ( 

siderably  longer  for  carmine  taken  \ 

with  the  meal  of  white  bread  to  1 

make  its  first  appearance  in  the 
faeces. 

Digestibility  of  Wholemeal  Bread  j 

The  new  information  which  has  ( 

been  made  available  concerning  ( 

transit  times  of  meals  of  brown  i 

and  of  white  bread  through  the  1 

human  digestive  tract,  and  which  1 

has  shown  the  progression  of  the  ( 

meal  through  the  system  at  all  ] 

stages,  lends  new  interest  to  the  ] 

subject  of  the  digestibility  of  I 

brown  bread.  Does  the  faster 
passage  mean  that  there  is  insuffi-  1 

cient  time  for  the  body  to  digest  1 

the  bread  properly  and  to  absorb  ( 

as  fully  as  it  may  the  nutritional  ] 

elements?  1 

Valuable  information  on  this  i 

subject  is  to  be  found  in  an  earlier  ( 

paper  by  McCance  and  Walsham,*  1 

who  investigated  the  digestibility  1 

and  absorption  of  the  carbohy*  ( 

drates,  proteins,  purines,  fat,  and  ! 

calcium  in  two  kinds  of  whole-  ] 

meal  (100  per  cent,  extraction)  i 

wheaten  bread.  One  was  made  ] 


T.VBLE  3 

Time  taken  to  eat  the  meal  of  about  loj  oz.  bread. . 
Time  taken  for  the  stomach  to  empty 
Time  taken  to  pass  through  small  intestine  (until 
head  of  meal  reaches  ca«-cum) 

Time  for  total  excretifui  ot  meal,  i.e.  all  barium 
sulphate  evacuated  . . 


Brown 
45  min. 

4-2  hours. 

4-4  hours. 

2  days 
(one  subject 
3  days). 


White 
34  mins. 

5  3  hours. 

5-9  hours. 

3  days 
(one  subject 

4  days). 
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TABLE  4 


Wholemeal  Bread  from 

{ 

Canadian  wheat 

English  wheat 

per  cent. 

per  cent. 

Protein 

1540 

8-52 

Purine  iiitroK<  ii 

0025 

0012 

Fibre  . . 

i-iC 

202 

Fat 

1-83 

Available  i  -irlxthydrate 

55-20 

63-60 

Pentosiuis.  etc.  (undetermined  matter)  . . 

9-78 

9-02 

TABLE  5 

Wholemeal  Bread  from 

Canadian 

English 

High  Protein 

Low  Protein 

Wheat. 

Wheat. 

Bread  consumed  (dry  weight)  in  7  days  . . 

9  8  lb. 

9-8  lb. 

Calories  in  hHxi  (<>4  per  cent,  from  bread, 

6  p«r  cent,  from  syrup,  marmalade. 

etc.) 

20,680 

19.525 

(English  wheat  has  a 
slightly  lower  energy 
value) 

Calories  found  in  faeces 

2,500 

2,165 

Digestif)ility  (jmt  cent.)  of  total  calorie 

intake 

880 

890 

from  a  high  protein  Canadian 
wheat  and  the  other  from  a  low 
protein  English  wheat.  The 
chemical  compositions  of  the  ex¬ 
perimental  meals  on  a  15  per  cent, 
moisture  basis  are  shown  in 
Table  4. 

Six  subjects,  three  men  and  three 
women,  took  part  in  the  experi¬ 
ment;  they  lived  almost  entirely 
on  one  of  the  breads  for  about  ii 
days,  then  returned  to  their  nor¬ 
mal  diet  for  three  days  and  then 
had  another  ii  days  on  the  other 
kind  of  bread .  Some  of  them  took 
Canadian  wheat  bread  first  and 
English  second,  others  took  the 
English  in  their  first  period  and 
the  Canadian  in  their  second. 

Each  subject  had  as  much 
bread  as  he  or  she  desired  in  the 
first  period,  and  the  same  weight 
of  the  other  kind  in  the  second 
period.  For  the  first  three  days 
no  records  were  kept,  then  for 
seven  days  all  urine  passed  was 
collected;  carmine  was  taken  be¬ 
fore  the  first  meal  and  faeces  saved 
from  the  time  this  appeared  until 
carmine  taken  with  the  first  meal 
after  the  expiry  of  the  seven  day 
period  again  appeared.  The  urine 
and  the  faeces  were  analysed. 
Results  that  emerged  from  the  ex¬ 
periment  were  tabulated. 

Energy  Absorption 

The  calorific  values  of  the 
breads,  flours,  and  faeces  were 
determined  by  the  bomb  calori¬ 
meter.  One  of  the  group  of  sub¬ 
jects  ate  only  bread,  the  other  fiv  e 
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had  small  quantities  of  golden 
syrup,  bramble,  and  marmalade 
jelly,  and  the  calorific  values  of 
these  were  taken  into  account. 
The  results  obtained  were  as  in 
Table  5. 

The  difference  in  energy  ab¬ 
sorption  was  small  but  was  statis¬ 
tically  significant,  and  was  in 
favour  of  the  English  wheat. 
This  may  have  been  because  the 
fibre  content  of  the  Canadian 
wheat  was  rather  greater  (2*8  per 
cent.)  than  that  of  the  English 
wheat  (2*4  per  cent.);  rather  less 
than  one  quarter  of  the  fibre  in 
bread  is  digested,  the  rest  of  it 
passes  through  in  the  faeces. 

Protein  and  Nitrogen  Balance 

The  Canadian  wheat  provided 
nearly  twice  as  much  protein  as 
the  English  wheat;  it  is,  therefore, 
of  particular  interest  to  see  how 
much  of  the  protein  that  was 
offered  to  it  the  body  was  able  to 
utilise.  It  is  noteworthy  that 
wheat,  which  is  ordinarily  looked 
on  solelv'  as  a  source  of  carbohy¬ 


drate,  should  in  the  case  of  the 
Canadian  variety  have  provided 
about  4  oz.  protein  daily  to  each 
subject.  Analytical  results  are 
shown  in  Table  6. 

The  inferences  that  can  be 
drawn  from  these  figures  are  as 
follows : 

1.  On  average,  the  subjects  are 
in  jxjsitive  nitrogen  balance  when 
eating  the  Canadian  wheat,  but  in 
negative  nitrogen  balance  when 
eating  the  English  wheat.  It  may 
be  that  if  sufficient  time  had  been 
allowed  for  the  subjects  to  have 
come  into  nitrogen  equilibrium,  it 
would  have  been  found  that  the 
subjects  were  getting  a  sufficient 
amount  of  all  the  necessary  amino 
acids  from  the  proteins  in  the 
English  wheat  as  well  to  satisfy 
their  requirements. 

2.  Despite  the  big  difference  in 
the  nitrogen  intakes  when  con¬ 
suming  the  two  breads,  the  nitro¬ 
gen  found  in  the  faeces  from  the 
two  breads  were  almost  equal. 
This  is  taken  to  indicate  that  the 
protein  in  each  of  the  wheatmeals 
was  completely  digested  and  ab¬ 
sorbed,  and  that  the  nitrogen 
found  in  the  faeces  was  derived 
entirely  from  intestinal  juices. 
The  high  fibre  content  of  whole¬ 
meal  bread  is  known  to  cause  a 
greater  secretion  of  these  juices 
and  accordingly  a  higher  nitrogen 
content  in  the  faeces.  If  this  in¬ 
terpretation  of  the  results  is  cor¬ 
rect,  then  the  “apparent  digesti¬ 
bility  of  nitrogen  ’’  has  little  theo¬ 
retical  meaning. 

Purines  and  Fat 

The  Canadian  wheat  contained 
more  purines  than  the  English 
wheat;  55  to  60  per  cent,  of  them 
appeared  to  be  absorbed  and  to 
be  excreted  in  the  urine  as  uric 
acid. 

The  bread  made  from  the  Can¬ 
adian  wheat  contained  2  62  per 


TABLE  6 


Wholemeal  Bread  from 


Canadian  wheat 

English  wheat 

gram. 

gram. 

Protein  intake  per  jterson  in  7  days 

Nitrogen  intake  in  7  days  (i.e.  nitrogen  in  the 

798 

424 

protein) 

Lf5-8 

72-8 

Nitrogen  output  in  7  days  in  urine 

io8-2 

57-0 

Nitrogen  output  in  7  days  in  faeces 

20-8 

19  5 

Nitrogen  output  in  7  «lays  in  urine  an<l  faeces. . 

r  290 

77-4 

Nitrogen  balance  jH-r  (H-rsot> 

4-6-8 

-4-5 

.Apparent  digestibility  of  nitrogen  (and  thereby 

Per  cent. 

Per  cent. 

of  protein) 

84-9 

74-2 

n 
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TABLE  7 


Wholemeal  Bread  from 


Canadian  u'heai 

Intake  (jn-r  jH-rsoii')  of  fat  in  f<H>d  for  7  days 

(grain)  . .  . .  . .  .  •  . .  •  •  > 

l-'at  in  faeces  (gram)  . .  . .  . .  . .  -f'fS 

1  >igestil)ility  of  fat  (percent.)  ..  ..  ••  b2‘2 


Bnslisli  wheat 

9.5  •« 

440 

5J-9 


cent,  of  fat  while  that  made  from 
the  Knglish  wheat  contained  2' 15 
j)er  cent,  hat  was  estimated  in 
the  faeces  of  the  subject  and  the 
dij;estibility  of  fat  in  the  wheat  was 
estimated  on  the  assmnption  that 
tligestive  secretions  themselves  do 
not  contain  fat.  Results  obtained 
are  shown  in  Table  7, 

It  is  evident  that  wheat  fat  in 
wholemeal  bread  is  digested  much 
less  efficiently  than  wheat  pro¬ 
teins.  The  “found”  figures  of 
62-2  and  53  c)  per  cent,  represent 
a  much  lower  degree  of  absorption 
than  had  formerly  been  thought  to 
obtain  for  the  fat  in  wheat. 

Calcium 

As  late  as  1940  it  was  thought 
that  wholemeal  bread  offered  a 
much  higher  intake  of  minerals, 
and  of  calcium  in  particular,  than 
did  white  bread.  It  was  soon 
found,  however,  that  the  phytic 
acid,  which  was  present  in  a  much 
higher  content  in  wholemeal 
bread,  combined  with  the  calcium 
to  form  an  insoluble  salt,  so  that 
the  available  calcium  in  whole¬ 
meal  bread  is  less  than  that  in 
white  bread.  It  was  for  this 
reason  that  calcium  carbonate  was 
added  to  National  war-time  bread. 
The  wholemeal  flours  that  Mc- 
Cance  and  Walsham  investigated 
did  not  contain  any  such  addi¬ 
tives.  The  calcium  taken  in  from 
the  bread  and  from  the  water 
drunk  by  the  subjects  and  the  cal¬ 
cium  excreted  by  them  in  urine 
and  faeces  were  measured  with 
the  results  as  shown  in  Table  8. 

All  the  calcium  balances  were 
negative,  largely  because  of  the 


fixation  of  the  calcium  of  the  di¬ 
gestive  juices  in  the  intestine  by 
the  phytic  acid  in  the  bread.  This 
shortage  of  calcium  induced  a 
severe  attack  of  tetany  in  one  of 
the  subjects  at  the  close  of  the  ex- 
j)eriments.  He  experienced  severe 
cramps  in  his  fingers  and  toes,  and 
had  difficulty  in  controlling  his 
spoon  and  fork. 

The  outstanding  result  from  all 
this  work  is  that  the  body  makes 
good  use  of  the  protein  in  whole¬ 
meal  bread,  and  that  it  deals  only 
indifferently  well  with  the  fat. 
The  high  protein  intake  that  can 
result  from  a  diet  of  wholemeal 
bread  is  of  considerable  interest. 
It  recalls  the  story  that  VV'elling- 
ton's  soldiers  lived  mainly  on  the 
pouch  of  wheat  (not  bread)  that 
they  carried. 

The  author  can  testify  from  per¬ 
sonal  experience  that  it  is  much 
more  interesting  and  satisfying  to 
eat  a  handful  of  wheat  grain  than 
it  is  a  chunk  of  bread,  whether 
white  or  wholemeal.  The  nega¬ 
tive  calcium  balance  that  was  re¬ 
vealed  in  the  work  described 
above  is  probably  of  little  conse¬ 
quence  when  a  mixed  diet,  con¬ 
taining  other  sources  of  calcium, 
is  taken.  As  already  noted,  there 
was  sufficient  calcium  carbonate 
added  to  the  National  85  per  cent, 
extraction  flour  to  correct  this  de¬ 
ficiency. 

In  making  comparisons  between 
white  and  wholemeal  bread,  it  is 
always  difficult  to  forget  the  wide¬ 
spread  incidence  of  canine  hy¬ 
steria  which  Mellanby  demon¬ 
strated  was  caused  by  a  factor 
toxic  to  dogs  in  Agenised  white 


TAm.E  H 

Wholemeal  Bread  from 


-Average  daily  intake  per  jKTson  of  calcium  from 
bread 

Canadian  wheat 
Mg. 

363 

English  wheat 
Mg. 

257 

.\verage  tlaily  intake  }x*r  jx-rson  of  calcium  from 
water 

•03 

71 

(the  three  subjects  eating  ('anadian  wheat 
tlrank  more  watir  than  the  three  eating  Eng¬ 
lish  wheat) 

Calcium  intake  total  jx-r  jx-rson  (dailv) 

4f>6 

3^8 

Calcium  output  (dailv)  in  faeces  .. 

5.f« 

353 

Calcium  output  (daily)  in  urine  . . 

160 

If  >2 

Total  calcium  output  |x-r  jx'rson  (daily) 

(jrjo 

5*5 

Calcium  balance  jx-r  jx-rson  jx-r  day 

-224 

-187 

24 


bread,  and  to  associate  it  with  the 
state  of  hypertension  in  which  so 
many  of  us  seem  to  live  nowadays. 
This  despite  the  fact  that  recent 
work  has  led  to  the  isolation  of 
the  factor  toxic  to  dogs  and  has 
shown  that  its  effect  on  humans  is 
in  no  wise  the  same. 

It  may  be  true,  as  a  recent 
editorial  of  the  British  Medical 
Journal'  suggests,  that  “for  jier- 
sons  whose  economic  circum¬ 
stances  permit  them  to  eat  a  good 
mixed  diet,  it  probably  matters 
little ,  whether  they  eat  white  or 
brown  bread,  but  for  those  whose 
staple  food  is  bread,  the  colour  is 
important.”  However  satisfac¬ 
tory  are  economic  circumstances, 
it  seems  to  be  a  pity  to  eat  bread 
made  from  flour  in  the  processing 
of  which  “  a  third  of  the  protein, 
two-thirds  of  the  essential  amino 
acids  and  riboflavin,  practically 
all  the  vitamin  A,  and  80  per  cent, 
of  the  iron,  nicotinic  acid,  and 
aneurin  are  removed,  as  well  as 
other  members  of  the  vitamin  B 
complex.” 

To  those  who  can  afford  not  to 
eat  bread,  and  have  no  intention 
of  eating  more  than  a  morsel  of  it, 
it  does  not  matter  a  great  deal 
what  there  is  (or  is  not)  in  it.  But 
for  those  who  like  bread,  recent 
research  has  given  a  good  deal 
of  food  for  thought,  and  perhaps 
for  re-assessment  of  aesthetic 
appeal. 
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Abstracts  from  Recent  Food  Literature 


Startling  Results  at  N.O.R.M. 
Pilot  Plant.  {Canadian  Food  In¬ 
dustries,  ic)53,  24,  i8). — A  method 
of  food  preservation  by  the  use  of 
Dunkley  gas  is  described.  Foods 
packed  in  an  atmosphere  of  this 
gas  are  j)rotected  from  oxidation, 
loss  of  llavour,  enzymic  and  cata¬ 
lytic  rancidity,  moulds,  and  aero¬ 
bic  bacteria.  The ’Dunkley  pro¬ 
cess  has  been  put  into  practice  at 
N.O.R.M.  Industries  Ltd.,  Mon¬ 
treal. 

Determination  of  the  Colour  and 
Turbidity  of  Sugar  Solutions.  P.  G. 

Odendaal  {The  International 
Sugar  j.,  ic)53,  55,  240).— 

Reasons  are  given  why  it  is  not 
deemed  advisable  to  indicate  the 
colour  of  a  sugar  solution  by  an 
absorption  reading  at  one  wave¬ 
length  reading  only.  A  new 
method  is  suggested  to  correct  for 
the  effect  of  turbidity  when  mak¬ 
ing  absorption  readings.  The 
turbidity  of  sugar  solutions  is 
specified  in  terms  of  absorption 
readings. 

Review  of  Practical  Fluoridation. 

H.  F.  Munroe  {hid.  and  Engg. 
Chenu,  1953,  1^5). — Statis¬ 

tics  are  given  to  show  that  the  cost 
of  fluoridation  is  least  with  sodium 
silicofluorides,  most  with  sodium 
fluoride  crystals,  but  because  of 
its  more  ready  availability,  so¬ 
dium  fluoride  has  been  most  used. 

Solubility  and  Volatility  of  Propenyl 
Guaethol,  Bourbonal,  Vanillin,  and 
Coumarin.  L.  C.  Cartwright  (/.  0/ 
Agric.  and  Food  Chem.,  1953, 

312). — Methods  and  data  on  the 
determination  of  comparative 
volatilities  of  the  four  compounds 
are  given. 

Packaging  Progress.  C.  L.  Ad¬ 
cock  (/.  of  .igric.  and  Food 
Client.,  1953,  1*  710). — A  review 
of  past,  present,  and  future  trends 
in  food  packing  and  processing. 

High-frequency  Heating  as  a  Unit 
Operation  in  Meat  Processing. 

L.  J.  Pircon,  P.  Loquercio,  and 
I).  M.  Doty  (/.  of  Agric.  and  Food 
Chem.,  1953,  844). — Data  on 
a  typical  run  show  that  a  15  k\V 
high-frequency  generator  operat¬ 
ing  with  a  56  6  per  cent,  conver¬ 
sion  efficiency  could  possibly  pro- 
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cess  more  than  3,500  lb.  of  meat 
in  an  eight  hour  day.  Disregard¬ 
ing  initial  investment,  in  process¬ 
ing  large  volumes  of  meat,  the 
analysis  suggests  that  the  elec¬ 
trical  process  might  compare 
favourably  with  steam. 

The  Preservation  of  Meat  for 
Domestic  Consumption.  S.  C.  Lewis 
{The  Refrigeration  Journal,  1953, 
7,  34). — A  description  of  methods 
of  slaughtering  and  butchering 
beef  animals,  including  freezing, 
shrinkage,  cooling,  and  distribu¬ 
tion,  as  carried  out  in  Australia. 

Classification  of  Sausages.  H. 
Sedlmeier  and  L.  Kotter  {Die 
Fleischwirtschaft,  1953,  5,  238). 
— The  introduction  of  an  official 
German  classification  of  sausages 
on  the  basis  of  a  scientific  analysis 
of  the  different  types  is  proposed. 
This  would  comprise  “raw  saus¬ 
ages,"  “raw  frying  sausages," 
‘  ‘  warming  sausages, ' ’  and  '  ‘  cook¬ 
ing  sausages,"  each  category 
being  subdivided  into  three  ac¬ 
curately  defined  degrees  of  quality. 
This  classification  would  permit 
the  inclusion  of  all  types  of  saus¬ 
ages  locally  preferred  in  certain 
regions. 

Canelinas — Whale  Cemetery. 

J.  \.  Sieiro  {Industria  Conser- 
vera,  1953,  198). — A  descrip¬ 

tion  of  one  of  the  three  factories 
in  Spain  concerned  with  the  hand¬ 
ling  of  whale  products  and  by¬ 
products,  including  whale  meat, 
oil,  greases,  and  fertilisers. 

The  Nutrition-physiological  Impor¬ 
tance  of  the  Basic  Substances  of  Liquid 
Cocoa.  W.  Trendtel  {Fette  und 
Seifen,  1953,  9,  607). — Most 
school  children  in  Western  Ger¬ 
many  get  a  drink  of  cocoa  or 
chocolate  at  school.  Owing  to  a 
wide-spread  prejudice,  chocolate 
is  usually  preferred  to  cocoa.  The 
author  has  carried  out  research  on 
commercial  cocoa  products,  test¬ 
ing  durability,  vitamin  D  and  A 
contents,  and  sugar  contents  as 
well  as  a  number  of  incidental  nu¬ 
tritional  properties.  The  tests 
have  confirmed  the  high  biological 
and  nutritional  value  of  the  cocoa 
products. 


Versatile  Packaging  Machine. 

{Flow,  1953,  109)- — An  auto¬ 

matic  machine  by  Fackmasters 
produces  3,  4,  or  6  in.  square 
packages  at  a  s|H'ed  of  from  30  to 
80  i>er  minute.  It  can  be  fed  by 
one  to  three  operators  and  can  in¬ 
corporate  a  wide  variety  of  small 
articles  into  a  single  heat  sealed 
package. 

Observations  Concerning  the 
Colorimetric  Determination  of  Vita¬ 
min  A  Contents  of  Margarine.  A. 
Schillinger,  K.  E.  Schulte,  and  H. 
Sackmann  {Fette  und  Seifen, 
1953,  9,  603). — The  control  of 
vitaminised  margarine  calls  for 
reasonably  reliable,  practical 
methods  for  a  rapid  check  of  vita¬ 
min  A  contents.  Many  such 
methods  have  been  suggested  but 
none  can,  as  yet,  be  regarded  as 
wholly  satisfactory.  According  to 
tests  carried  out  at  the  German  In¬ 
stitute  for  Food  Chemistry, 
Munich,  one  of  the  best  tests  is 
the  colorimetric  method  based  on 
the  Carr- Price  reaction,  and  im¬ 
proved  by  H.  Moor.  The  modi¬ 
fied  method  can  be  further  im¬ 
proved  by  drying  the  essential 
oils,  resulting  from  saponification, 
through  adding  alcohol.  Moor’s 
method  can  also  be  improved  by 
using  a  saponification  agent  with¬ 
out  aluminium  oxide,  an  ethereal 
solution  of  the  agent  being  washed 
in  water. 

The  Water-absorbing  Capacity  of 
Meat.  F.  P.  Niinivaara  and  T. 
Ryvnanen  {Die  Fleischwirtschaft, 
1953,  10,  261). — The  Research 
Institute  of  the  Co-operative 
Slaughterhouses,  Finland,  has 
carried  out  research  on  the  effect 
of  the  preservation  time,  the  com¬ 
mon  salt  admixture,  and  the  /)H 
value  on  the  water  absorbing 
capacity  of  meat.  Owing  to  the 
softness  of  the  muscular  tissues, 
water  absorption  is  good  just  after 
slaughter.  With  the  formation  of 
lactic  acid,  the  /)H  value  de¬ 
creases,  the  albuminous  matters 
begin  to  coagulate,  and  the  water 
absorbing  capacity  decreases  un¬ 
til  about  24  hours  after  slaughter. 
Subsequently,  due  to  the  effect  of 
autolysis,  the  absorbing  capacity 
increases  again,  reaching  its  final 
value  after  si.\  to  eight  days. 

25 


News  from  the  Industry 


FORTHCOMING  EVENTS 

The  Royal  Institute  of  Chemistry 

Amoiiff  the  meetings  arranged  l)y 
the  Royal  Institiite  of  Chemistry  for 
January  is  : 

Jan.  20.  “  The  Manufacture  of  Iron 
and  Steel.”  hy  1>.  J.  O.  Mrandt  (with 
file  London  i^-ction  of  the  Society  of 
Chemical  Imlustry)  at  6  p.m.  at  King’s 
CiJlege  Cheinistrv  Lecture  Theatre. 


The  Institute  of  Refrigeration 

“  Steam  Jet  Refrigeration  ”  is  the 
title  of  a  paper  to  he  read  hy  L.  L. 
Forster  before  a  meeting  of  the  Insti¬ 
tute  of  Refrigeration  on  January  19. 
This  will  he  held  at  .5. HO  at  the  Insti¬ 
tution  of  Mechanical  Engineers. 


The  Society  of  Chemical  Industry 

The  Microbiology  Group  of  the 
Society  of  Chemical  Industry  has  ar¬ 
ranged  the  following  meeting  for 
.January,  jointly  with  the  Society  for 
Applied  Bacteriology  : 

Jan.  13.  Symposium  on  "  Industrial 
Methods  of  Sterilisation,”  to  be  held  at 
2.15  p.m.  at  the  Institution  of  Civil 
Engineers. 

The  following  two  meetings  have 
been  arranged  hy  the  Food  Group  : 

Jan.  14.  “Cacao  Diseases,”  by  Mr. 
R.  V.  Wadsworth  ami  an  afteriKKUi 
visit  to  Somerdale.  This  is  a  joint 
meeting  with  the  Bristol  Section. 

Jan.  27.  ”  Nutritional  Reappraisals 
— 3.  Vitamins  and  Newer  Concepts,” 
by  Dr.  L.  J.  Harris  (Nutrition  Panel 
Meeting). 

* 

Oxford  ^University,  Dept,  of  Education 

A  conference  on  “  The  Young  Wor¬ 
ker  :  Education  for  Human  Rela¬ 
tions  ”  is  to  he  held  hy  Oxford 
University  from  April  H  to  9.  It  is 
intended  to  bring  together  represent¬ 
atives  of  industry,  education,  and 
administration  and  others  concerned 
with  the  well-being  of  young  people. 


Food  Group  Conversazione 

The  seventh  annual  conversa7.i«»ne 
of  the  Food  (>roup  of  the  Socdety  of 
Chemical  Industry  was  held  jointly 
with  the  Agriculture  (iroup  at  the 
Borough  Polytechnie  by  courtesy  of 
the  Principal,  Dr.  I).  H.  Ingall,  who, 
with  Dr.  .1.  H.  Bushill,  chairman  of 
the  Foo<l  (>ronp,  and  Mrs.  Bushill, 
welcomed  the  guests. 

Those  present  were  able  tt)  inspect 
the  beautifully  arranged  demonstra¬ 
tions  of  the  work  earried  out  in  the 
different  departments  of  the  Poly¬ 
technic.  In  the  cake  decoration  room 
were  displayed  the  stages  in  the  pro¬ 
duction  of  a  wedding  cake  and  de¬ 
corative  work  carried  out  by  students 
on  wedding,  Christmas,  and  birthday 


cakes,  and  the  decoration  of  gateaux, 
and  fancy  and  layer  cakes. 

In  another  department,  members 
of  the  staff  and  students  gave  de¬ 
monstrations  throughout  the  evening 
of  both  bread  and  con  feet  ionery  pro¬ 
duction.  The  bread  demonstrations 
included  plaiting,  the  preparation  of 
“  country  types  ”  of  liread,  and  of 
**  festival  items.”  The  confectionery 
demonstration  included  the  produc¬ 
tion  of  afternoon  tea  fancies,  almond 
gooils,  shortbreads,  and  various  types 
of  biscuit.  Four  window  display  units 
consisted  of  decorated  confectionery, 
oven  finished  goods,  such  as  puff 
paste,  bread,  and  sugar  confection¬ 
ery. 

Two  of  the  laboratories  housed 
comprehensive  exhibits  of  the  raw 
materials  u.sed  in  bakery  and  sugar 
confectionery  and  in  other  depart¬ 
ments  visitors  saw  the  physical 
methods  of  flour  testing  and  test 
baking  in  the  well-equipped  research 
bakery. 

In  the  analytical  laboratory  were 
demonstrated  the  various  methods 
for  the  analyses  of  food.  Other  ex¬ 
hibits  included  pest  control,  packag¬ 
ing  materials,  microbiology,  and  food 
hygiene. 

The  popular  film  show  of  the  Food 
Group  tour  had  a  “  full  house  ”  for 
both  its  sessions.  The  photography 
v%'a.s  outstandingly  good  and  great 
credit  is  due  to  Dr.  J.  H.  Oliver  for 
his  .services  in  this  connexion. 

The  attractive  assortment  of 
dishes,  prepared  by  the  teaching  staff 
and  students  of  the  Department  of 
Catering  of  the  Polytechnic  and 
served  in  the  Edric  Hall,  w’ere  speed¬ 
ily  dispo.sed  of  by  an  appreciative 
as.semblage. 


B.B.I.R..\.  .\nnual  Meeting 

The  report  submitted  to  the  mem¬ 
bers  of  the  British  Baking  Industries 
Research  Association  at  its  annual 
meeting  contains  a  personal  report 
from  the  Director  of  Research,  Dr.  J. 
B.  M.  Coppock,  in  which  he  sum¬ 
marises  the  progress  made  during  the 
year,  and  indicates  the  research  pro¬ 
gramme  for  19.>H-;Vl..  The  main  divi¬ 
sions  of  the  industry  are  covered  and 
a  number  of  research  items  de.scribed. 

At  the  luncheon,  chairman  of  coun¬ 
cil,  Dr.  R.  T.  Colgate,  who  preside*!, 
propo.sed  the  health  of  the  guests  to 
which  Lord  Hortler  responded. 

Lord  Horder  exprcs.sed  his  deep  in¬ 
terest  in  nutrition  and,  as  a  doctor, 
thought  it  woidd  be  in  the  interests 
of  |)ublic  well-being  if  the  link  be¬ 
tween  the  bakery  and  milling  indust¬ 
ries  was  even  stronger.  Referring  to 
his  visit  to  Chorleywood,  he  said  that 
he  was  tremendously  impressed  by 
the  work  going  on  there  it  was  re¬ 
search  in  its  best  form.  Everybody 
paid  lip  service  to  research,  l)ut  it 


was  not  lip  service  that  was  wanted; 
it  was  hard,  slugging  work. 

At  the  “  Any  Questions  ”  se.ssion 
held  in  the  afternoon,  members  put 
(piestiuns  to  a  panel  drawn  from 
principal  members  of  the  staff  of  the 
As.suciation  under  the  chairmanship 
of  Dr.  Coppock.  A  number  of  inter¬ 
esting  technical  points  were  raised, 
including  those  relating  to  the  use  of 
mineral  oils  for  the  purpose  of  lubri¬ 
cation,  etc.,  the  relative  keeping 
qualities  of  white  and  national 
breads,  and  the  use  of  chemicals  in 
foods,  this  latter  being  dealt  with  by 
Dr.  Coppock.  He  favoured  the  i-ssue 
by  the  authority  of  a  permitted  list 
of  substances  which  could  be  used  by 
food  manufacturers.  He  also  assured 
his  hearers  that  the  Association  had 
not  ceased  to  work  on  the  problem  of 
flour  improvers  and  were  also  carry¬ 
ing  out  tests  on  po.ssible  alternatives, 
such  as  the  aeration  process. 

Bakery  Education 

At  the  sixth  annual  general  meet¬ 
ing  of  the  National  Board  for  Bakery 
Education  Mr.  J.  H.  Stevens,  chair¬ 
man,  presented  a  report  of  a  success¬ 
ful  year’s  work. 

Mr.  A.  H.  Allardyce  of  the  Federa¬ 
tion  of  Wholesale  and  Multiple 
Bakers  was  appointed  chairman  ;  Mr. 
J.  H.  Beale  re-elected  hon.  treasurer 
and  Mr.  C.  11.  R.  Jarvis  secretary. 

During  the  course  of  the  reception 
and  Press  conference  in  the  evening. 
Sir  Martin  P.  Roseveare,  H.M.  Senior 
Chief  Inspector,  Ministry  of  Educa¬ 
tion,  presented  Diploma  Certificates, 
and  Mr.  Bert  Willis,  President  of  the 
National  As.sociation  of  Master  Ba¬ 
kers,  presented  scholarship  cheques 
to  succes.sful  students. 


Prophecies  for  A.D.  2000 

1-  In  celebration  of  its  bicentenary  in 
•s  March,  195-t,  the  Royal  Society  of 

»1  Arts  is  offering  prizes  totalling  £.500, 

*t  the  largest  being  £2.50,  for  concep- 

I.  tions  of  life  on  this  planet  in  the  year 

1-  2000.  Forecasts  (in  visual  or  written 

le  form)  are  invited  of  the  future  de- 

)-  velopments  which  may  be  looked  for 

i-  in  some  particular  aspect  of  life  re¬ 
el  latcd  to  arts,  manufactures,  and 

I.  commerce.  For  example,  a  competi- 

1-  tor  might  give  his  ideas  of  what 

I,  transport,  housing,  food,  or  clothing 

o  may  be  like  in  2(M)0.  The  chief  cri¬ 

terion  in  assessing  the  entries  will  be 
1-  originality. 

r.  Full  terms  and  conditions  relating 
;s  to  the  competition,  together  with 

registration  for?ns,  may  be  obtained 
t-  from  the  Secretary,  Royal  Society  of 

o  Arts,  John  Adam  Street,  London, 

it  W.C.2.  Registration  forms  must  be 

y  completed  and  returned  together 

;-  with  an  entry  fee  of  Is.  by  February 

y  1;5,  19.54  and  the  .actual  competitive 

it  material  .submitted  by  June  HO,  19.51. 
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Analytical  Abstracts 

The  Society  of  Public  Analysts  anti 
Other  Analytical  Chemists  has  pro¬ 
vided  abstracts  of  the  literature  on 
analytical  chemistry  for  readers  of 
The  Anulnst  ever  since  the  journal 
was  first  puldished  in  187<>.  For  the 
last  four  years  these  abstracts  were 
prepared  !)>’  the  Bureau  of  Abstracts 
and  supplied  to  members  of  the 
Society  anti  to  subscribers  to  The 
Analyst  under  the  title  “  British 
Abstracts  C.” 

As  the  Bureau  of  Abstracts  ceased 
to  exist  at  the  end  of  the  Coun¬ 

cil  of  the  Society  has  decided  to  re¬ 
sume  publication  of  abstracts  of 
analytical  literature.  “  British  Ab¬ 
stracts  C  ”  will  be  replaced  by  a  new 
publication  to  be  called  Analytical 
Abstracts.  This  will  be  edited  by 
Norman  Evers,  B.Sc.,  Ph.I)., 
F.R.I.C.,  and  it  will  cover  the  whole 
range  of  analytical  literature  in  the 
same  way  as  did  “  British  Ab¬ 
stracts  C.” 

Special  arrangements  are  being 
made  for  members  of  kindred  socie¬ 
ties  to  obtain  Analytical  Abstracts. 


General  Managers  Institute  Formed 

Over  KM)  chief  executives  attended 
the  Inaugural  Dinner  ot  the  Institute 
of  General  Managers  at  the  Savoy 
Hotel,  London,  on  November  ‘20, 
1953.  (bicsts  of  Honour  included  Sir 
Rupert  I)e  la  Here,  Bt.,  K.C.V.O., 
M.P.,  and  Sir  Patrick  Hannon. 

As  the  organisation  devoted  to  the 
interests  of  general  managers,  the 
Institute  is  deliberately  an  exclusive 
body.  In  addition  to  the  require¬ 
ments  of  managerial  experience  an«l 
training,  no  candidate  for  member¬ 
ship  can  be  accepted  who  does  not 
hold  a  bona  fide  general  management 
appointment  at  the  time  of  his  ap¬ 
plication. 

One  of  the  basic  concerns  of  the 
Institute  is  the  education  and  train¬ 
ing  of  the  younger  men,  the  potential 
general  managers,  who  are  making 
their  way  in  industry  and  commerce 
and  who  are  the  future  leaders  of  the 
nation’s  enterprise. 

A  provisional  Council  has  been  ap¬ 
pointed  iHMuling  the  appointment  of  a 
Council  of  3H  or  more  members  in¬ 
cluding  leading  chief  executives  of  all 
typt*s  of  enterprise.  Branches  are 
being  established  in  various  centres 
throughout  the  British  Common- 
Health. 

Be  cause  its  membership  is  open  to 
general  managers  and  managing  di¬ 
rectors  of  every  type  of  enterprise, 
the  Institute,  by  l>ranch  functions 
and  conferences,  publications,  and 
information  and  advisory’  services, 
makes  possible  among  chief  execu¬ 
tives  a  broad  interchange  of  manage¬ 
ment  information,  experiertces,  and 
problems  by  which  members  will  in¬ 
creasingly  benefit,  thereby  enhancing 
their  personal  value  to  their  Boards 
of  Directors. 
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New  R.S.I.  Committee  on  Food  Hygiene 

In  view  of  the  importance  and  wide 
public  interest  in  clean  food  and 
food  equipment,  the  Council  of  the 
Royal  Sanitary  Institute  have  insti¬ 
tuted  a  Standing  Committee  on  the 
Hygiene  of  food  and  food  equipment. 
The  work  of  this  committee  will  be 
the  correlation,  development,  and  co¬ 
ordination  of  work  on  the  hygiene 
of  food  and  food  equipment  with 
special  reference  to  the  formulation 
of  functional  specifications  related 
thereto. 

The  action  taken  by  the  Institute 
in  setting  up  this  Committee  is  par¬ 
ticularly  opportune  in  view  of  the 
Government’s  Bill  to  amend  the 
Food  and  Drugs  .Acts  1938  to  19.50. 


Cake  and  Biscuit  Conference 

A  one-day  conference  of  the  Brit¬ 
ish  Cake  and  Biscuit  Association  was 
held  on  October  IH  at  the  Charing 
Cross  Hotel,  London,  under  the 
chairmanship  of  Mr.  A.  G.  Smith,  a 
Past-President  of  the  Association. 

The  following  papers  were  read  : 
Production 

Bi.scuits.  —  («)  I’niformity  of  Pro¬ 
duction.  Mr.  A.  Gilchrist  (Wm. 
M  acdonald  and  Sons). 

(b)  Enrobing  of  Biscuits.  Mr. 
Albert  Whittaker  (Cadbury 
Bros.). 

Cake.  —  (a)  Relating  Quality  to 
Price.  Mr.  J.  Price  (Lever 
Bros.). 

(b)  Sponge  Goods.  Mr.  E.  G. 
Ellis  (formerly  director,  Kearley 
and  Tonge). 

Science 

(d)  Packaging  of  Cakes  and 
Biscuits  —Problems  of  Humidity. 
.Mr.  P.  Bilham  (Chief  Chemist, 
Symbol  Biscuit.s). 

(b)  Research  —  Some  Aspects 
of  Rancidity  Development.  Dr. 
J.  B.  M.  Coppock  (Director  of 
Research,  British  Baking  Indus¬ 
tries  Research  Association). 

Engineering 

(a)  Plant  Maintenance.  Mr. 
L.  A.  Hind  (Chief  F2ngineer,  Alf¬ 
red  Bird  and  Sons). 

(b)  Electronic  Control.  Mr. 
R.  J.  F.  Howard  (The  Lanca¬ 
shire  Dynamo  Electronic  Pro- 
»lucts. 

Sales  and  Marketing 

(a)  Consumer  Research.  Mr. 
H.  Henry  (.Market  Information 
Services). 

(b)  Presentation.  Mr.  E.  R. 
Conradi  (Transparent  Paper). 

Both  the  morning  and  afternoon 
sessions  were  concluded  by  general 
sessions  during  which  discussions 
were  held,  followed  by  summing  up 
by  the  group  chairman. 

At  the  dinner  which  took  place  at 
the  conclusion  of  the  conference,  Mr. 
Smith  welcomed  Mr.  N.  H.  Howell, 
President-Elect  of  the  Association. 


Change  of  Name 

The  name  of  Van  den  Berghs  and 
Jurgens  (Sales)  Ltd.,  distributors  of 
Stork  margarine,  has  been  changed 
to  Van  den  Berghs,  Ltd.  Their  head 
office  remains  at  Bridgwater  House, 
Great  Suffolk  Street,  London,  S.E.l, 
and  their  provincial  branch  office 
addresses  remain  unchanged. 

The  board  is  composed  as  follows  : 
Mr.  Clive  Van  den  Bergh,  M.B.E., 
chairman  ;  Mr.  Julian  \V.  Best, 

D. S.O.,  managing  director  ;  and  Mr. 

E.  V.  Roberts,  advertising  director. 
This  change  does  not  affect  the 

manufacturing  interest,  which  con¬ 
tinues  to  be  known  as  V’an  den 
Berghs  and  Jurgens,  Ltd. 


Self-service  Food  Store 

The  recent  opening  in  Sutton, 
Surrey,  of  one  of  the  largest  and 
most  modern  self-service  food  stores 
in  the  country  marked  the  entry  of 
John  Gardner  (London)  into  the  field 
of  the  retail  selling  of  food. 

Known  for  many  years  as  indus¬ 
trial  caterers  and  suppliers  of  foo<l 
to  the  catering  industry,  the  com¬ 
pany  decided  to  set  up  their  own  foml 
store  as  a  new  outlet  for  their  supply 
organisation.  The  decision  to  base 
the  store  on  the  self-service  principle 
was  made  after  two  of  the  firm’s  di¬ 
rectors  had  studied  other  stores  of 
this  kind  in  this  country,  on  the  con¬ 
tinent,  and  in  America. 

It  is  one  of  the  few  stores  operating 
on  this  principle  where  both  meat 
and  wet  fish  are  sold,  and  although 
at  present  meat  is  served  by  sales 
people,  complete  self-service  will  be 
established  later.  The  more  perish¬ 
able  vegetables  are  kept  in  cold 
storage,  and  all  are  washed  and 
prepacked. 

OBITUARY 

Mr.  Herbert  Wooton  Bell,  general 
manager  of  the  Midland  Fruit  Pre¬ 
serving  Co.,  at  the  age  of  73.  Mr. 
Bell  had  been  manager  for  ‘25  years 
and  had  spent  most  of  his  life  in  the 
food  preserving  industry. 

* 

Mr.  R.  A.  Pepperall,  Secretary  to 
the  Milk  Marketing  Board,  at  his 
home  in  Wimbledon  on  Monday, 
November  9. 

After  a  military  career  in  the  In¬ 
dian  Army  and  several  years’  experi¬ 
ence  of  farming  in  .Australia  between 
the  wars,  Mr,  Pepperall  entered  the 
service  of  the  Board  in  I9:tt.  .As 
Regional  Officer  in  the  Northern 
Region  he  quickly  gained  the  respect 
and  friendship  of  milk  producers  in 
the  North  of  England.  Later  he 
moved  to  the  Board’s  Head  Office  at 
Thames  Ditton  in  the  capacity  of 
Chief  Regional  Officer  and  was  ap- 
pointetl  Secretarv  to  the  Board  in 
May,  19 18. 

Mr.  Pepperall  was  also  Secretary  to 
the  National  Milk  Publicity  Council. 
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The  holder  of  the  de-crating  machine  is 
about  to  descend  into  the  crate  to  pick  up 
the  bottles. 


Crating  Machinery 

A  new  Inhuiir  saving  range  of 
machinery  for  crating,  de-erating, 
and  crate  lifting  has  l*een  produced 
l»y  Clarke-Built.  Speedy  and  safe 
<iperation  of  each  machine  is  achieved 
hy  one  operator.  Thus,  lahour  costs 
are  reduced  to  an  absolute  minimum 
with  substantial  economies  in  run¬ 
ning  and  maintenance.  The  new  trio 
form  a  most  attractive  proposition 
not  only  to  the  dairy  industry  but 
also  to  the  soft  drinks  and  brewing 
trades,  where  mechanical  handling  is 
in  every  tlay  use. 

Specially  constructed  with  a  view 
to  speeding  up  the  loading  of  filled 
lM)ttles  into  crates,  the  stainless  steel 
crating  machine  is  designed  to  oper¬ 
ate  to  filler  capacity.  If  through  any 
cause  the  machine  ceases  to  function, 
its  installation  does  not  interfere  with 
the  manual  handling  of  bottles  into 
crates.  I’p  to  10  crates  per  minute 
can  be  comfortably  dealt  with  by  the 
de-crating  machine. 

The  crate  handling  machine  moves 
and  stacks  two  crates  at  a  time, 
loaded  with  filled  bottles. 


Milk  Powder  Packing  Plant 

Accurate  weighing  and  the  rapid 
Idling  of  milk  powder  and  similar 
powders  which  bulk  above  the  con¬ 
tainer  when  filled  can  be  achieveil  by 
the  use  of  a  machine  produced  by 
.Vutopack. 

The  tins  are  conveyed  into  the 
machine  by  conveyor  which  can  link 
up  with  other  machines,  and  are  di¬ 
verted  into  two  rotors  which  feed 
them  to  the  filling  position  where  the 
exact  quantity  of  powder  is  weighed 
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in  fiom  four  weighing  machines 
giving  an  accuracy  of  i  per  cent, 
overall  tolerance,  weighing  from  1  to 
1  III.  of  powder. 

While  being  carried  round  to  the 
outlet,  vibration  is  applied  to  .settle 
the  material  down  to  the  required 
level  in  the  container.  Spring  loaded 
funnels  with  soft  ruliber  washers  sit 
on  top  of  the  containers,  surplus 
material  retained  liv  this  funnel  and 
the  feed  plate  aliove  it  being  vilirated 
down  as  the  containers  pass  through 
the  machine.  In  the  final  stages  of 
the  passage  through  the  rotor,  pres¬ 
sure  is  applied  to  complete  the  sett¬ 
ling  down  of  the  powder.  The  filletl 
containers  are  finally  discharged 
from  each  rotor  on  to  the  outlet  con¬ 
veyor  which  links  up  with  the  .seam¬ 
ing  machine. 

.Vutomatic  controls  ensure  that  no 
material  can  lie  discharged  unless  a 
container  is  actually  in  position  and 
that  no  doidde  or  half  quantities  can 
be  di.scharged  at  any  time  during  the 
cycle  of  operations.  Speeils  of  up  to 
70  per  minute  are  po.ssible  according 
to  the  weight  of  material  and  the  size 
of  the  containers  being  handled.  .V 
slower  speed  machine  can  be  supplied 
consisting  of  one  rotor  only  with  a 
twin  set  of  automatic  weighing  mach¬ 
ines  giving  an  output  sjhhmI  of  00  to 
0.1  per  minute. 


Autopack  milk  powder  packing  plant. 


Mechanical  .Aids  in  Package  Handling 

Packers  are  often  di.scouraged  by 
the  evidence  of  poor  handling  of  con¬ 
tainers  in  transit  and  there  is  little 
doubt  that  much  of  the  damage  sus¬ 
tained  by  packages  is  cau.sed  by  in- 
eflicient  handling.  There  is  little 
that  the  packer  can  do  to  control  the 
treatment  given  to  his  goods  after 
they  leave  his  factory.  There  is, 
however,  a  great  deal  that  can  lie 
done  to  improve  the  handling  of 
packaging  materials  and  filled  con¬ 
tainers  (luring  movement  from  one 
part  of  the  factory  to  another  or  dur¬ 
ing  the  loading  on  to  vans  or  wagons 
for  the  first  stage  of  their  journey. 


.Ma  nual  handling,  however  experi-  I 
enced  the  operator,  is  expensive  Iq  I 
time  and  labour  and  the  use  oi  an  I 
efficient  system  of  mechanical  hand-  I 
ling  generally  results  in  a  reduc-  f 
tion  of  accidents  with  a  consequent  [ 
greater  safety  to  the  operatives  and 
less  damage  to  the  goods.  t 

With  this  in  mind,  the  British  | 
Standards  Institution  has  prepared  a  [ 
section  of  the  Packaging  (’ode  (B.S. 
li:W,  Section  t)  dealing  with  mech¬ 
anical  aids  in  package  handling.  It 
describes  the  many  types  of  equip¬ 
ment  availalile  and  gives  notes  to 
assist  users  in  selecting  equipment 
and  using  it  to  the  best  advantage. 
This  .section  contains  about  80  illus¬ 
trations  of  typical  pieces  of  etpiip- 
ment  likely  to  Ite  of  u.se  to  packers.  | 


Fibreboard  and  Composite  Drums  f 

The  British  Standard  for  fibreboard  | 
and  composite  drums  for  oversea  1 
shipment  has  just  been  revised.  The 
original  edition  covered  only  drums 
made  entirely  from  fibreboard  and 
the  standard  has  now  been  extended 
to  include  drums  with  metal  and  ply¬ 
wood  ends.  .Manufacturers  of  drums 
complying  with  the  standard  are  in¬ 
vited  to  avail  themselves  of  the  facili-  [ 
ties  provided  by  the  Institution’s 
Certification  Mark  scheme  which  pro¬ 
vides  an  assuranee  to  users  that  the 
production  of  the  drum  has  been  sub¬ 
ject  to  such  supervision  and  testing 
as  to  ensure  compliance  with  the 
standard. 

No  attempt  is  made  to  restrict  the 
types  of  materials  or  methods  of  con¬ 
struction  used  and  the  standard  is 
drawn  up  on  a  performance  basis. 


Plant  Irradiation 

As  a  result  of  considerable  develop¬ 
ment  work  with  the  eo-operation  of 
the  .John  Innes  Institution  and  of  the 
Fjlectrical  Research  Association,  on 
the  subject  of  a  practical  method  of 
accelerating  the  growth  of  young 
tomato  and  cucumber  plants  by  the 
aid  of  artificial  light,  Benjamin  Elec¬ 
tric  have  availal>le  a  special  fitting 
for  the  purpose,  based  on  the  small 
vertical  elliptical  reflector. 


Lamp  lor  horticultural  work. 
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Flour  ^ 

three 

l)een 

Joseph  Hank  with  a  view  to  finding;  a  ,  vyX 

satisfaetury  system  of  delivering  flour  iOW  1 

in  Indk,  the  aim  hein^  to  design  a  ^  r  \  \  li 

road  vehicle  which  can  deliver  flour  ‘\  p)  ^ 

direct  into  bakeries  without  any  ^^'iTT  »  >4  J 

limitations  regards  the  height  of  {  ' 

the  hakery  storage  bins.  W  i  f 

In  collai)oration  with  Henry  Simon  |  | 

and  the  Duramin  Engineering  to.,  f 1  i  ^ 

such  a  vehicle  has  now  been  devised  I  )  |  i 

and  a  demonstration  was  recently  _ I  ^  ! 

given  the  Joseph  Hank  mill  at  Vic- 

The 

Foden  M 

Gardner  and  fitted  with  a 

take-olT,  which 

The  body,  which  is  constructed  en-  ^^'■^*'  ' 
tirely  of  «luralumin  light  alloy,  was  *’*' 

hiiiit  by  the  Duramin  F^ngineering  The  eight-wheeler  vehicle  designed  for  bulk  flour  deliveries, 
to.,  who  have  also  been  responsible 
for  the  installation  of  the  ancillary 
equipment.  It  consists  of  a  totally 
enclosed  container,  the  capacity  of 
which  is  S.V)  cu.  ft.,  giving  a  payload 
of  over  13A  tons  of  floor.  The  floor  of 
the  body  is  constructed  to  form  three 
hopper  bays  down  the  full  length, 
sloping  slightly  towards  the  rear. 

Three  “  air  slides,”  approximately  t» 
in.  wide,  are  incorporated  in  the  bot¬ 
tom  of  each  hopper  bay,  under  which 
there  are  shallow  troughs.  Moisture- 
free  air  is  introduced  into  these 
troughs  from  a  Marshal  roots  positive 
displacement  blower.  The  vehicle  is 
loaded  through  three  rectangular 
hatches  situated  on  top  of  the  body 
and  the  hatch  covers  when  closed  are 
sealed  to  ensure  complete  protection 
against  the  weather  and  contamina¬ 
tion. 

M'hen  air  is  introduced  into  the  air 
slide  troughs,  the  flour  flows  into  a 
transverse  hopper  chute  at  the  rear  of 
the  vehicle.  This  chute  feeds  a  Simon 
blowing  seal,  which  controls  the  flow 
of  flour  into  the  main  air  stream.  The 


latter  is  provided  by  a  two-stage  posi¬ 
tive  displacement  blower  assembly, 
which  produces  suflicient  volume  anti 
pressure  of  moisture-free  air  to  carry 
the  flour  at  a  rate  of  over  5J0  tons  per 
hour  up  a  single  pipe  of  3  in.  in  (lia- 
meter.  For  experimental  purposes 
the  flour  has  been  lifted  to  a  height  of 
1(10  ft.,  which  is  considered  to  be  the 
maximum  to  which  it  will  be  re- 
(|uired.  There  seems  no  reason,  how¬ 
ever,  why  this  height  should  not  be 
exceeded  if  necessary. 

The  vehicle  is  connected  to  the 
bakery  intake  installation  by  means 
of  a  flexible  pipe,  an  o|)eration  which 
takes  a  matter  of  seconds.  Delivery 
of  a  load  of  llll  tons  of  flour  can  be 
effecte<l  in  little  over  half  an  hour.  It 
is  of  particular  interest  to  bakers  that 
only  one  three  in.  diameter  pipe  is  re¬ 
quired  to  feed  from  the  vehicle  to  the 
storage  bins,  thus  effecting  a  con¬ 
siderable  economy  on  the  three  pipe 
delivery  system  so  far  as  bakery  in¬ 
stallation  costs  are  concerned.  The 
vehicle  can,  however,  deliver  to 


bakeries  which  already  have  the  three 
pipe  installation,  using  one  of  the 
existing  pipes,  no  modifications  being 
necessary. 

The  delivery  operation  is  controlled 
by  one  man  from  a  control  panel  at 
the  rear  of  the  vehicle,  on  which  are 
mounted  separate  controls  for  each  of 
the  air  slides,  the  main  air  stream, 
and  also  a  remote  throttle  control  for 
the  engine.  There  is  also  a  tacho¬ 
meter  on  the  control  panel. 

The  Duramin  Engineering  Co.  will 
satisfy  the  needs  of  Joseph  Rank,  but 
requirements  of  other  companies  will 
be  built  by  Duramin  and  marketed 
by  Henry  Simon. 


Electric  Motors 

An  S.FI.M.  electric  motor  was  fitted 
to  the  Helpmate  electric  vehicle 
which  won  the  Silver  Medal  in  the 
Best  Inventions  Class  at  the 
Dairy  Show.  This  vehicle  is  made  by 
Helecs  V’ehicles. 

In  addition,  seven  other  exhibitors 
used  Small  Electric  Motors,  in  con¬ 
junction  with  their  exhibits,  and  in 
the  Poultry  Section  of  the  Show,  the 
only  motorised  plucking  machine  was 
fitted  with  a  Small  Electric  Motor, 
the  manufacturers  being  C  o  m  b 
Pluckers  Limited  of  Dorset, 


Veneer  for  Food  Shops  ^ 

The  latest  methods  of  display  and 
sales  have  been  incorporated  in  the 
new  Rilboroiigh  branch  of  the  Not¬ 
tingham  Co-operative  Society.  In  the 
self-service  F'ood  Hall  on  the  ground 
floor  groceries  and  provisions  are  dis¬ 
played  in  cold  storage  cabinets.  Ra¬ 
tioned  go(Mls  like  butter  and  fats  are 
prepacked  into  individual  amounts  of 
varying  weights. 

The  clean  bright  counters  display¬ 
ing  wrapped  goods  and  the  walls  of 
this  department  and  others  on  the 
gioiind  floor  are  veneered  with  F'or- 
mica  laminated  plastic  sheeting. 


The  preparation  tables  in  the  sausage  making  factory  of  Hughes  Bros.,  Aintree, 
veneered  with  Formica  laminated  plastic. 
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bines  in  one  single  unit  the  vacuum  f 
pump  anti  the  eonilenser.  j 

The  main  organ  is  the  mechaiii-  | 
cally  operated  turbine  impeller,  i 
which  draws  water  from  an  adjacent  J 
tank  and  discharges  it  at  a  high  velo-  2 
city  from  the  periphery  of  the  iin-  3 
peller  and  in  the  form  of  jets  which  ij 
enter  the  passage  formed  by  two  9 
smooth  circidar  plates.  | 

The  action  of  the  impeller  is  sutH-  » 
cient  to  create  a  complete  vacuum  | 
and  to  condense  and  discharge  the  1 
steam  between  the  two  plates,  also 
any  air  or  gases  that  cannot  be  con-  w 
densed.  ^ 

The  air-ejector  condenser  is  the  f 
most  powerful  means  of  creating  a  ’ 
vacuum  and  has  the  advantage  of  | 
being  simple  in  construction  and  not  | 
needing  to  be  primed;  it  can  also  l)e  | 
used  as  an  air  pump.  I 

A  steam  recovery  plant  can  be  used  ^ 
in  combination  with  the  above  plant; 
such  a  plant  has  been  installed  in 
numerous  dairies  for  the  concentra-  [ 
tion  of  milk  and  whey,  the  condensed  ■ 
steam  being  pumped  through  the 
feeding  tank  of  the  boiler.  It  allows  i 
a  .‘i.>  per  cent,  economy  in  steam  ! 
under  the  normal  consumption  of  a  , 
single  effect  plant.  Its  design  per¬ 
mits  of  evaporation  at  a  low  teni- 
Back  view  of  the  Ooliath  I  for  sorting  peas  and  beans.  peratiire,  which  is  an  adv’antage  over 

a  double  effect  plant,  in  which  the 
boiling  temperature,  in  its  first  stage,  j 


Sorting  Peas  and  Beans 

Machinery  for  sorting  peas  and 
beans,  running  continuously  without 
attention,  can  be  supplied  bv  F.  Bos, 
Ltd.  ‘ 

The  (loliath  I  has  an  interior  drum, 
studded  with  .selection  needles,  which 
is  suspended  by  coil  springs  and 
evens  out  the  peas  or  beans  in  the 
drums,  increasing  the  hourly  capa¬ 
city  over  the  Goliath  ‘i,  by  about  half 
a  ton.  The  former  model  separates 
up  to  16  cwt.  per  hour  with  less  than 
1  per  cent,  faults. 

The  outer  drum  of  the  Goliath  is 
made  in  two  .sections  so  that  for 
cleaning  purposes  the  top  half  can  be 
raised,  all  parts  being  at  once  easily 
accessible. 

Tbe  whole  working  is  fully  adjust¬ 
able  for  the  purpo.se  of  increasing  or 
decreasing  capacity  according  to  the 
quantity  of  the  product  to  be 
handled. 

The  machine,  which  has  regulated 
feeding,  is  supplied  as  a  complete 
unit. 


all  designeil  specially  for  the 
market  will  be  held  in  America  to  an 
initial  value  of  1 150,000.  It  is  ex¬ 
pected  that  an  annual  turnover, 
amounting  to  over  one  million  dol¬ 
lars,  will  be  built  up  within  two 
years  of  operation.  Stocking  and 
servicing  agencies  are  being  estab¬ 
lished  in  various  States  and  an  exten¬ 
sive  advertising  campaign  is  timed  to 
start  early  in  105t. 

Other  items  to  be  marketed  in  the 
I’.S.A.  from  the  company’s  normal 
products  will  be  explosion  and  flame¬ 
proof  motors,  te.xtile  and  loom  mo¬ 
tors,  two  speed  dental  lathes,  and 
silent  type  motors,  together  with  the 
firm’s  extensive  range  of  control 
gear. 


British  Motors  for  L'.S.  Market 

\  further  major  step  forward  in  the 
company’s  drive  for  increased  ex¬ 
ports  has  been  made  liy  Brook  Motors 
by  the  inauguration  of  their  .Ameri¬ 
can  company,  the  Brook  Motor  Cor¬ 
poration,  of  Chicago.  The  newly 
formed  cor|M)ration  has  two  Ameri¬ 
can  directors,  both  of  whom  liave  a 
wide  experience  of  electric  motor 
distrilmtion  throughout  the  I’nited 
States. 

\  stock  of  motors  of  various  types 
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is  of  necessity  too  high  for  many  sen-  j 
sitive  food  products  and  affects  the  | 
taste  and  colour  and  other  proper-  | 
ties.  This  plant,  if  required,  can  be  : 
fitted  with  a  direct  reading  refracto-  [ 
meter. 

Vacuum  pans  used  in  the  prepara-  t 
tion  of  thick  proilucts,  such  as  to-  [ 
mato  concentrates,  containing  more 
than  ;t5  per  cent,  solids  are  also 


Evaporating  Plant 

Commodities  that  can  lie  handled 
by  the  Lemale  plants  include  fruit 
juices,  milk  and  milk  products, 
soups,  meat  extracts,  pectin,  and 
pharmaceutical  products.  .Among 
those  available  are  the  normal  cal- 
andria  type,  the  ball  type  with 
stirrer,  used  for  semi-.solids  and 
liquids,  and  the  calandria  ty|M‘  with 
thermo  compression. 

Of  great  interest  is  the  low  temper¬ 
ature  evaporator  (Fig.  1)  constructed 
of  stainless  steel  ami  supplied  in  four 
sizes  ranging  from  capacities  of  110 
to  680  gal.  This  is  a  single  effect 
evaporator,  by  which  low  tempera¬ 
ture  concentration  of  heat  .sensitive 
food  products  can  be  achieved.  The 
maintenance  of  the  vacuum  and  the 
condensation  is  assured  by  the  air- 
ejcctor  comlenser  (Fig.  2)  which  com- 


Fig.  1.  Low  temperature  evaporator. 
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Tig.  2.  Air  ejector  condenser. 


manufactured.  The.se  can  al.so  i»e 
used  in  the  preparation  of  jams  and 
pre.serves  under  vacuum.  A  load  of 
some  I  t  cwt.  of  pulp,  syrup,  or  pec¬ 
tin  c&n  he  introduced  and  after  the 
evaporation  of  3  cwt.  of  water  in  20 
minutes,  11  cwt.  of  a  hi^h  quality 
product  is  obtained.  Constructed  in 
stainless  steel,  they  are  fitted  with 
internal  stirrers. 

The  British  agents  for  the  Lemale 
plants  are  Machinery  (Continental) 
Ltd. 


U.S.  Patents  for  U.K.  Commerce 

First  details  have  recently  reached 
London  of  hundreds  of  American 
Government  inventions  which  have 
been  thrown  open  for  the  use  of 

firivate  industry  on  a  royalty-free 
icence  basis. 

The  inventions  comprise  processes, 
formulae,  techniques,  and  new  raw 
materials  discovered  by  U.S.  Govern¬ 
ment  research  laboratories  and  agen¬ 
cies,  protected  by  patent  anti  not 
required  for  national  defence.  They 
are  made  available  to  private  enter¬ 
prise  through  the  l^S.  Department  of 
Commerce. 

Some  two  years  ago  the  first  list  of 
available  inventions  was  issued.  The 
second  li.st,  with  the  late.st  additions, 
groups  the  inventions  into  the  main 
fields  of  use,  and  then  subdivides 
them. 


Modern  Gas  Equipment  for  Students 

To  ensure  that  its  .students  have  the 
latest  equipment  to  work  with  and 
to  help  maintain  its  international  re¬ 
putation,  Cardiff  College  of  Tech¬ 
nology  and  Commerce  has  recently 
had  modern  gas-fired  equipment  in¬ 
stalled  in  its  bakery,  confectionery, 
and  catering  department. 

Late.st  additions  to  the  gas  equip¬ 
ment  installed  are  two  A.seot  instant¬ 
aneous  controlled  hot  water  units. 
The.se  followed  the  replacement  of  its 
old  gas  ranges  by  new’  gas-fired 


equipment.  Gas  appliances  in  the 
bakery  include  two  Cox’s  double-deck 
ovens  incorporating  a  Vienna  Oven; 
a  gas-fired  Thermspray  boiler;  gas 
provers;  two  gas-heate<l  hotplates  for 
leaking  pikelets,  welsh  cakes,  etc.; 
two  A.seot  multipoint  water  heaters 
with  automatic  water  tempering  de¬ 
vices,  as  well  as  numerous  gas  points 
iKsed  by  the  .students  particularly  for 
sugar  .sweet  making.  In  the  catering 
department  are  two  central  unit  4- 
oven  ranges  fitted  with  bain  marie 
and  hut  closet;  a  gas  boiling  table, 
salamander,  gas  steamer,  and  .stock 
pot  stove. 


Smoked  Turkey 

After  two  years  of  experimentation 
in  processing  methods,  the  first 
smoked  turkey  to  be  offered  on  a 
commercial  scale  in  Great  Britain  is 
being  marketed  by  an  East  Lothian 
firm.  The  convenor  of  the  poultry 
committee  of  the  National  Farmers’ 
Union  in  Scotland,  Mr.  R.  G. 
Chalmers  Watson,  has  been  a  leading 
figure  in  the  drive  to  get  turkey 
breeding  established  as  a  major 
industry. 

Birds  are  fattened,  killed,  and 
proce.s.sed  in  Scotland,  packed  on  ice, 
and  sent  to  London  where  the 
smoking  process  is  completed.  This 
includes  pickling  in  herbs,  treatment 
with  spices,  and  bathing  in  wine. 
The  ten-day  routine  which  has  been 
evolved  results  in  the  production  of 
a  specially  flavoured  meat  of  good 
keeping  qualities  which  has  already 
found  acceptance  in  the  catering  in- 
du.stry. 


British  Plant  for  New  Zealand 

When  New  Zealand  cheese  factories 
found  that  consignments  of  chee.se 
.sent  to  the  U.S. A.  were  being  re¬ 
jected  on  grounds  of  failure  to  pass 
the  sensitive  .sediment  test,  A.P.V. 
were  requested,  through  their  New 
Zealand  agents,  .1.  B.  MacEwan  and 
Co.,  to  supply  a  large  capacity  filter 
capable  of  handling  throughputs  of 
2,.i00  to  1(),(MM)  gallons  per  hour  and 
at  the  same  time  produce  a  .sediment- 
free  product. 


Stainless  steel  2,500  to  10,000  gallons  per 
hour  filter. 


Within  four  months  the  company 
had  designed,  manufactured,  tested, 
and  despatched  a  new  filter  which 
has  since  given  every  satisfaction  in 
service.  Known  as  type  LD,  this 
all  stainless  filter  is  a  high  capacity 
dual-chamber  change-over  type  with 
a  three-way  cock  which  directs 
the  milk  to  each  chamber  in 
turn,  permitting  filter  cloths  to  be 
replaced  without  interrupting  the 
run. 

The  sock-type  filter  cloths  are 
carried  on  perforated  tubes  within 
the  outer  chambers  which  are  fitted 
with  lifting  handles  to  facilitate  re¬ 
moval.  Each  chamber  contains  a 
large  diameter  displacement  cylinder 
to  reduce  the  volume  of  milk  which 
must  be  drained  off  when  it  is  re¬ 
quired  to  remove  the  outer  cylinder. 
Each  chamber  is  provided  with  a 
drain  cock,  automatic  non-return 
valve  in  the  base,  and  a  vent  fitting 
at  the  top.  The  whole  unit  is  carried 
on  a  tubular  frame  with  ball-ended 
feet. 


Students  ol  Oardifl  College  of  Technology  and  Commerce  at  work  in  the  bakery. 
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atfd  juMress,  reprochiced  here.  It 
reiterates  the  appreeiation  of  the  in¬ 
dustry  for  his  outstanding;  work. 

To  mark  his  long  serviee  in  olliee, 
Mr.  Haekes  presented  a  Silvei  Salver 
to  the  golfing  seetion  of  the  H..V.T.A. 
to  he  known  as  the  Valentine  Salver, 
to  he  eonipeted  for  at  the  Spring  and 
.Viitiiinn  Meetings. 

Mr.  Baekes  eontrihuted  the  first 
artiele  in  the  first  volume  of  Food 
.Maxi’k.utukk  in  19*27. 


The  Milk  Marketing  Board,  at 
their  Xoveinher  meeting,  appointed 
Mr.  H.  I'ooke  to  sueeeed  the  late  Mr. 
H.  \.  Pepperall  as  Seeretary  to  the 
Board. 

Mr.  t'ooke  joined  the  Board  in 
and  during  the  whole  period  of 
his  serviee  has  l)een  engaged  in  (had¬ 
ing  with  secretarial  matters,  first  as 
Enforcement  Officer  and  then  as 
Assistant  Secretary. 


Mr.  and  Mrs.  Sydney  O.  Bailey, 


Tributes  to  Mr.  and  Mrs.  Bailey 

The  retirement  of  Mr.  Sydney  O. 
Bailey,  O.B.E.,  Secretary  of  the  ('ake 
and  Biscuit  Alliance  Ltd.,  has  been 
announced.  He  is  the  man  whom 
(ireat  Britain’s  cake  and  biscuit  in¬ 
dustry  appointed  to  administer  the 
Ciovernment’s  controls  of  their  raw 
materials  and  production  during  the 
war-time  shortages. 

In  paying  tribute  to  Mr.  Bailey  at 
the  Annual  Cieneral  Meeting,  the 
chairman  of  the  Alliance,  Mr.  Rupert 
E.  Carr,  referred  to  his  outstanding 
work  in  welding  the  industry  together 
into  one  united  team,  to  the  supreme 
confidence  which  manufacturers  felt 
in  his  dealings  on  their  behalf  with 
(iovernment  Departments,  and  to  the 
inspiration  he  had  been  to  all  mem¬ 
bers  by  the  courage  and  resolution  he 
applied  to  problems  both  dangerous 
and  delicate. 

Retiring  with  her  husband  to  a 
well-earned  rest  in  Monmouthshire  is 
Mrs.  L.  E.  Bailey  (better  known  to 
many  people  in  the  biscuit  industry 
as  Mi.ss  L.  E.  Howard),  who  for  111 
years  has  worked  beside  her  husband 
as  .Allocation  Officer  and  Personnel 
Manager. 

Mrs.  Bailey  has  led  a  varied  ami 
busy  life  ,  she  served  for  18  ye.ars  on 
the  Committee  of  the  British  Federa¬ 
tion  of  Business  and  Professional 
Women  and  was  Secretary  for  four 
years.  At  present  she  is  \'ice-Chair- 
man  of  the  Chelmsford  branch  of  the 
National  Federation  of  Business  and 
Professional  Women’s  Chd>s. 

The  partnership  of  Mr.  and  Mrs. 
Bailey  is  probably  unique  in  industry 
and  one  which  must  have  given  them 
gr(‘at  and  personal  satisfaction  and 
happiness. 


in  his  Presidential  .Address,  an¬ 
nounced  his  retirement  from  the  Pre¬ 
sidency  as  his  three  year  term  of 
office  was  now  completed. 

Mr.  C.  M.  Trelawny  Irving  paid 
tribute  to  the  work  of  the  President 
during  and  since  the  war  on  behalf 
of  the  Association.  He  referred  to 
the  vast  amount  of  time  that  .Mr. 
Baekes  had  expended  in  achieving  so 
much  for  members,  and  .said  he 
looked  forward  to  the  continued  help 
and  guidance  which  he  knew  Mr. 
Baekes  would  be  only  too  happy  to 
give  on  the  ('oiincil. 

•  Mr.  Baekes  founded  the  Bakers’ 
Sundries  Defence  Committee  as  far 
back  as  19118,  and  after  1*2  years  as 
chairman  successfully  merged  this 
organisation  with  the  Bakery  Allied 
Traders’  Association,  taking  over  the 
Presidency  in  19.50.  Among  the  many 
tributes  he  received  from  all  sections 
of  the  trade,  and  various  Divisions  of 
the  .Ministry  of  Food,  was  an  illiimin- 


It  IS  announced  that  Mr.  Ueorge 
W.  P.  Page,  A.C.G.I.,  A.M.I.E.E., 
has  retired  from  the  staff  of  the 
Publicity  Department,  The  Briti.sh 
Thomson-Houston  Co. 

Since  Mr.  Page  joined  the  company 
in  19*23,  his  chief  responsibility  has 
been  the  preparation  of  articles  for 
the  Press. 


Honour  for  Mr.  V.  A.  Patterson 

.Mr.  V.  A.  Patterson,  J.P.,  manag¬ 
ing  director  of  J.  and  E.  Hall,  was 
made  an  honorary  freeman  of  the 
Borough  of  Hartford.  The  freedom 
was  otticially  conferred  on  Decem¬ 
ber  1. 


Meat  Trade  Exhibits 

Among  the  Oppenheimer  features 
at  the  Smithtield  Show  were  new  as¬ 
pects  of  sales  promotion  for  the  in¬ 
dustry  and  many  new  production 
recipes. 

During  the  past  few  months  many 
enquiries  have  been  made  in  wide¬ 
spread  areas  regarding  sales  promo¬ 
tion  in  the  meat  trade  and  the  com¬ 
pany  have  recently  instituted  a  new 
department  for  the  specific  purpose 
of  lioosting  sausage  sales  and  of 
making  the  British  public  more 
**  sausage  conscious.” 

Hypak  printed  synthetic  casings 
for  the  succes.sful  marketing  of  all 
forms  of  cooked  sausage  and  cooked 
meats  were  also  featured.  .Another 
exhibit  showed  the  hygienic  and  pro¬ 
tective  packaging  of  foods,  mechani¬ 
cal  spares  and  clothing,  with  a  special 
section  devoted  to  the  packaging  of 
poultry. 
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APPOINTMENTS  AND  RETIREMENTS 

The  technical  representative  for 
the  counties  of  A’orkshire,  Lanca¬ 
shire,  Cheshire,  and  Northumberland 
for  Premier  Colloid  Mills  is  now  Mr. 
Ronald  V.  .Arnfield,  B.Sc.,  .A.R.I.C. 


Change  of  Address 

Norman  Engineering  Company 
have  extended  their  Northern  Office 
to  meet  increasing  sales.  The  new 
address  is  *273,  Royal  Exchange, 
Manchester,  *2.  Telephone :  Black- 
friars  1033. 

January^  1954 — Food  Manufacture 


At  the  recent  annual  general  meet 
ing  of  the  Bakery  Allied  Traders' 
.Association,  Mr.  J.  Valentine  Baekes, 


ItirM  *•*'■ 


The  Voyage  to  Freedom 

A  function,  organised  l)y  the  fake 
anti  Itiscnit  Alliance,  was  hehl  on 
Xovenihcr  t  at  Derby  House,  Strat¬ 
ford  IMace,  London,  in  celebration  of 
the  advent  of  freedom  in  an  imbistry 
which  was  only  able  to  survive  and  to 
supply  biscuits  to  the  public  during 
the  extreme  war-time  shortages  of  in¬ 
gredients  because  the  whole  biscuit 
industry  agreeil  to  submit  its  econ¬ 
omy  to  the  control  of  its  own  central¬ 
ised  organisation. 

This  control  was  so  strict  in  all 
details  that  each  manufacturer  was 
allotted  his  quota  in  sugar,  fats,  and 
all  searce  materials  in  units  which,  in 
some  cases,  had  to  take  account  of 
quantities  only  finally  adjustable  in 
poiimls  avoirdupois! 

Now  that  flour,  sugar,  fruits,  and 
glucose  arc  freed,  to  be  followed 
shortly  by  fats,  manufacturers  will  be 
able  to  offer  an  ever  increasing  variety 
of  biscuits,  not  only  pre-war  favour¬ 
ites,  but  also  many  new  varieties. 

The  use  of  biscuits  “  round  the 
clock  ”  was  illustrated  by  exhibits 
in  the  ballroom  of  Derby  House 
which  showed  the  correct  type  of  bis¬ 
cuit  to  take  with  tea,  coffee,  milk, 
drinking  chocolate,  cocoa,  and  wine. 
In  another  room  was  arranged  a 
number  of  small  display  cabinets 
containing  the  special  “  lines  ”  of 
many  biscuit  manufacturers. 

An  interesting  historical  note  was 
provided  by  an  exhibit  of  biscuits 
found  in  IPlS-lPHi  by  Sir  Aurel  Stein 
during  his  third  Central  Asia  expedi¬ 
tion.  These  were  iliscovered  among 
food  offerings  deposited  in  the  graves 
of  .Asians  who  lived  during  the 
seventh  century.  Many  of  these  bis¬ 
cuits  bore  a  striking  resemblance  to 
some  of  today’s  varieties. 


Exhibits  showing  the  use  of  biscuits  “  round  the  ciock. 


ature.  These  difficulties  have  now  As  the  fitting  is  unventilated,  the  air 
been  overcome  as  a  result  of  experi-  surrounding  the  tube  is  soon  warmed 

ments  carried  out  by  the  General  up,  thus  enabling  the  tube  to  operate 

Electric  Co.  through  the  courtesy  of  at  a  sufficiently  high  temperature  to 

Sainsbury’s  at  the  latter’s  cold  stor-  produce  its  full  light  output, 

age  depot  in  Southwark,  and  an  en¬ 
tirely  satisfactory  fluorescent  light¬ 
ing  system  for  such  surroundings  has 
been  evolved. 

The  temperature  in  the  cold  stor¬ 
age  rooms  is  —  iCF.  The  supply  is 
2.‘t0  volt  .>0  cycles,  an<l  control  gear 
rated  at  *220  volts  is  used  to  increase 
the  tube  current,  thus  compensating 
for  the  reduction  caused  by  the  low 
temperature.  The  capacitive  circuit, 
comprising  choke  and  capacitor  in 
series,  is  used  as  this  provides  greater 
stability. 

The  fitting  used  is  totally  enclosed, 
and  proof  against  dust  and  moisture. 


Treatment  of  Pea  Viner  Waste 

An  experimental  department  re¬ 
port  on  the  treatment  of  pea  viner 
waste  has  been  issued  by  Powlings 
Patent  Processes. 

Five  thousand  and  forty  pounds  of 
raw’  material  were  treated  and  the 
weight  of  Protess  and  wet  fibre  pro¬ 
duced  with  their  analyses  are  given 
together  with  that  of  the  supernatant 
water.  The  hourly  cost  of  running  hi 
also  given. 

Copies  of  the  report  ran  be  obtained 
from  the  company. 


Fluorescent  Lighting  for  Cold  Stores 

The  lighting  requirements  in  a  cold 
storage  room  are  similar  to  those  of 
any  other  store  where  the  work  con¬ 
sists  of  handling  relatively  bidky 
objects  in  rooms  of  large  floor  area, 
and  with  comparatively  low  ceilings. 
Chief  of  these  requirements  is  an 
evenly  distributed  illumination  over 
the  whole  floor  area,  extending  as  far 
up  the  walls  as  possible,  couphal  with 
low  brightness  of  the  source  of  light, 
to  avoid  glare.  An  intensity  of  7  to 
10  lumens  per  sq.  ft.  is  satisfactory. 
In  addition  it  is  advisable  that  the 
lighting  fittings  shoidd  generate  as 
little  heat  as  possible  in  order  to 
minimise  the  load  on  the  refrigera¬ 
tion  plant.  The  atmosphere  is  nor¬ 
mally  dry,  but  becomes  saturated 
when  defrosting  is  carried  out;  there¬ 
fore  the  fittings  must  be  moisture- 
proof  and  well  protected  against  rust. 

The  fluorescent  tube  is  clearly  the 
most  suitable  light  source,  but  hither¬ 
to  it  has  not  been  used  because  of 
opt>rational  difficulties  at  low  tem¬ 
peratures.  When  the  standard  circuit 


O.E.G.  dustproof  and  moistureprool  fluorescent  lighting  flttings  in  Southwark  cold 
storage  depot  of  J.  Sainsbury  Ltd. 


Automatic  Control  in  the  Sugar  Industry 

The  extraction  of  sugar,  from  l»oth 
heet  and  cane,  is  a  seasonal  operation 
lasting  from  10  to  10  weeks  in  the 
year,  depending  on  the  location  of 
the  factories.  During  this  period  it 
is  essential  that  the  plant  runs  con¬ 
tinuously  at  peak  efficiency,  and  that 
every  possible  means  be  employed  to 
extract  the  maximum  amount  of 
sugar  in  the  shortest  possible  time. 
Instrumentation  and  automatic  con¬ 
trol  of  the  various  processes  not  only 
increase  plant  efficiency  but  also  en¬ 
sure  consistency  in  the  quality  of  the 
raw  sugar. 

The  critical  processes  of  carbonata- 
tion  lend  themselves  readily  to  in¬ 
strumentation.  The  first  carbonata- 
tion  process  calls  for  some  means  of 
determining  the  “  break  ”  point  ; 
some  sugar  technologists  favour  pH 
measurement,  while  others  prefer 
conductivity  measurement.  The 
equipment  used  for  conductivity 
measurement  may  be  standard,  con¬ 
sisting  of  two  electrodes  working  in 
conjunction  with  a  potentiometer/ 
recorder.  If  the  first  carbonatation 
is  a  continuous  process,  automatic 
control  is  possible,  the  regulating 
means  consisting  of  a  butterfly  valve 
in  the  carbon  dioxide  line. 

The  second  carbonatation  is  usual¬ 
ly  a  continuous  process  and  is  admir¬ 
ably  suited  for  automatic  pH  control. 
It  now  appears  to  be  firmly  estab¬ 
lished  that  this  process  should  be 
controlled  to  maintain  the  pH  value 
of  the  juice  in  the  region  of  9.  For 
this  application,  the  glass  electrode 
with  potentiometer  /  recorder  /  con¬ 
troller  has  proved  satisfactory.  A 
standard  range  of  6-12  pH  is  used, 
the  constant  pH  value  being  obtained 
by  controlling  the  admission  of  car¬ 
bon  dioxide  to  the  carbonatation 
tanks.  A  typical  layout  of  the  con¬ 
trol  scheme  is  shown  in  the  illustra¬ 
tion. 

Experience  has  shown  that  entirely 
satisfactory  control  is  achievetl  when 
the  control  valve  is  used  for  “  trim¬ 
ming  ”  purposes,  i.e.  the  valve. 


usually  between  2  in.  and  4  in.,  is 
placed  in  a  by-pass  round  the  main 
valve.  The  latter  is  set  by  hand  ami 
locked  in  order  to  pass  slightly  less 
carbon  dioxide  than  is  required  to 
maintain  optimum  pH  value  of  the 
juice.  The  duty  of  the  automatically 
controlled  valve  on  the  by-pass  is 
then  to  make  up  the  deficit  and  main¬ 
tain  the  pH  at  a  constant  vabie. 

The  pH  measuring  equipment  is 
temperature  compensated  in  that  the 
electrodes  themselves  are  compen¬ 
sated  for  temperature  so  that  the 
instrument  always  measures  the  ac¬ 
tual  pH  value  of  the  liquid  at  the 
temperature  obtaining. 

Automatic  control  can  be  used  to 
advantage  on  a  number  of  processes, 
apart  from  carbonatation,  in  the  pro¬ 
duction  of  sugar.  Control  of  Brix, 
sulphitation  and  liming,  and  boiler 
control  of  the  steam-raising  plant, 
are  examples  which  considerably  in¬ 
crease  plant  efficiency. 


Coronation  Commemoration 

In  the  presence  of  the  Mayors  and 
Mayoresses  of  Chichester,  Lewes, 
Arundel,  Brighton,  Hastings,  Wor¬ 
thing,  and  Hove,  Mr.  William  Teel- 
ing,  M.P.,  Mr.  Anthony  Marlowe, 
M.P.,  Councillor  A.  J.  Broomfield, 
chairman  of  the  Portslade  U.U.C. 
and  other  civic  officials,  together 
with  the  staff  of  the  factory,  the 
Duke  of  Norfolk  planted  a  tree  in  the 
forecourt  of  the  soft  drinks  factory 
of  R.  I'ry  and  Co.  on  November  2;t 
to  commemorate  the  Coronation. 

His  Grace  was  introduced  by  Mr. 
Clifford  H.  Wallis,  chairman  of  the 
company,  who  presented  the  Duke 
with  a  replica  of  the  spade  used  to 
plant  the  tree. 

Following  the  ceremony,  the  Duke 
toured  the  factory  with  those  attend¬ 
ing  the  ceremony  and  saw  the  manu¬ 
facture  of  a  new  soft  drink  known  as 
Sunfresh.  This  is  produced  with 
fresh  oranges  instead  of  imported 
juice. 


Reconstruction  of  Sugar  Factory 

.\  comprehensive  scheme  of  recon¬ 
struction  at  the  Allscott  factory  of 
the  British  Sugar  Corporation  at 
Wellington,  Shropshire,  involving  an 
expenditure  of  t;s00,000  over  the  past 
four  years,  has  now  been  completed, 
anil  the  factory  is  turning  out  the 
best  grade  of  granulated  sugar  at 
the  rate  of  SOO  tons  a  day. 

Before  and  during  the  reconstruc¬ 
tion  of  the  factory,  the  sugar  from 
the  beet  was  sent  to  the  Kidder¬ 
minster  factory  of  the  Corporation 
for  refining,  but  that  work  is  now 
being  done  at  Allscott  and  the  refined 
sugar  distributed  for  sale.  The  bulk 
of  the  beet  used  at  the  factory  is 
grown  in  Shropshire. 


Clothes  Storage 

The  problem  of  clothes  storage  in 
factories  can  be  solved  by  the  use  of 
the  patented  Sieber  method.  The 
provision  of  lockers  is  not  always 
suitable  as  dirt  and  particles  of  food 
accumulate,  thus  providing  breeding 
grounds  fur  vermin;  also  eleaning 
and  disinfecting  of  lockers  is  difficult 
and  costly. 

Sieber  hanger  equipment  has  been 
designed  to  make  impossible  the  ac¬ 
cumulation  of  dirt  or  parasites;  in 
addition,  the  correct  hanging  of  gar¬ 
ments  allows  for  airing  and  drying 
as  well  as  preservation  of  wearing 
apparel.  The  use  of  costly  floor 
space  is  reduced  to  a  minimum  and 
tlie  solid  construction  of  the  hangers 
makes  maintenance  charges  virtually 
non-existent. 

The  cost  of  the  hangers  is  less  than 
.*b>s.  per  worker,  and  the  manufac¬ 
turers  provide  a  free  planning  service 
to  all  enquirers.  • 
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Pish  C  anning  Prospects 

Following  the  relaxation  of  Aus¬ 
tralian  import  restrictions,  fish  can¬ 
ning  at  l)oth  Fraserburgh  and  Peter¬ 
head  lias  revived  to  something  ap¬ 
proaching  the  previous  level. 

Herring  packs  were  a  major  line 
for  Australasia  prior  to  the  cuts  and 
the  ban  made  substantial  reductions 
in  employment  in  north-eastern  Scot¬ 
land.  Although  Government  con¬ 
tracts  and  other  packing  alternatives 
were  provided  to  replace  the  lost  her¬ 
ring  markets,  these  met  with  only 
limited  success. 

The  present  position  is  regarded  as 
much  more  satisfactory  and  as  offer¬ 
ing  excellent  prospects  for  IJt.vt. 


Bakery  Craft  Courses 

Some  time  ago  it  was  announced 
that  intensive  training  courses  in 
various  bakery  craft  subjects  would 
he  held  at  the  National  Bakery 
School,  Borough  Polytechnic. 

The  first  of  these  four  weeks  full¬ 
time  courses  has  now  been  success¬ 
fully  completed.  Those  attending 
spt‘cialised  in  cakemaking,  and 
gained  a  knowledge  of  the  various 
types  of  cakes  produced  by  the 
baking  industry. 

It  is  now  proposed  to  hold  another 
intensive  craft  course  to  commence 
on  February  1,  to  run  for  four 

weeks. 

The  craft  subject  for  this  course 
will  be  pastries  and  gateaux  suitable 
for  high  class  confectionery  trade, 
buffets,  and  weekend  specialities. 
Later  on  in  the  session  it  is  intended 
to  hold  another  intensive  craft 
course  in  cake  decoration  if  sufficient 
|H‘ople  are  interested. 


ERECTIONS  AND  EXTENSIONS 

Plans  are  being  made  by  Gorries, 
Ltd.,  to  reconstruct  and  carry  out 
extensions  to  their  sausage  factory  at 
llS.’f,  Chester  Road,  Stratford. 

« 

Premises  have  been  purchased  by 
Mayfair  Products,  manufacturing 
confectioners,  at  (irangetown  for 
conversion  into  a  new  factory. 

* 

Construction  of  a  tl(»(),0(l()  bakery 
on  a  site  at  Tindale  Crescent,  Bishop 
Auckland,  is  now  in  hand  for  Bishop 
Auckland  Co-operative  Society. 

« 

A  new  warehouse  is  planned  for 
erection  in  Rodney  Road,  Ports¬ 
mouth,  by  Oxo. 

* 

New  premises  are  ttt  be  erected  by 
Coca-Cola  Southern  Bottlers  on  a  site 
at  Fhnery  Road,  Brislington  Trading 
Estate,  Bristol. 

« 

A  new  bakery  is  to  be  erected  by 
Welfords  Cleveland  Bakery,  of  Red- 
car,  at  an  estimated  cost  of  £69,274. 
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OBITER  DICTA 

#  It  is  quite  out  of  order  to 
throw’  eggs.  —  Speaker  of  the 
/foHsc  of  Commons. 

#  It  looks,  after  all,  as  if  man 
will  succeed  in  outwitting  the 
insect. —  World  Health  Organ¬ 
isation. 

#  L<>t  us  eat  and  drink  again, 
but  not  everything  at  once. 
— Josephine  Terrif,  xvriting  in 
the  “  Manchester  Guardian.” 

#  You  can  talk  until  you  are 
hoarse  about  the  nutrition  in 
bread,  but  it  does  no  good  if 
the  people  will  mt  eat  it. 
— Lord  Harder,  speaking  at  a 
H.B.l .R..A.  luncheon. 

#  We  should  not  be  afraid  of 
eating  food  containing  chemi¬ 
cals;  we  have  survived  through 
many  ages  despite  an  addiction 
to  sodium  chloride  —  common 
salt. — Lord  Woolton. 

#  Steps  should  be  taken  to 
teach  the  ladies  and  their 
‘  tubby  hubbies  ’  that  apples 
and  pears  are  slimming.  —  Mr. 
John  Baker  White,  speaking  at 
the  annual  luncheon  of  the 
East  Kent  fruit  shoic. 

#  How  many  times  have  you 
heard  of  a  packing  engineer 
being  calleil  to  give  his  views  as 
to  the  “  packability  ’’  of  a  pro¬ 
duct?  Come  to  that,  how  often 
have  you  heard  «f  a  packing 
engineer?  —  John  E.  Evan 
Cook,  J.P. 

#  America  knows  how  to  sell, 
and  one  of  the  major  commodi¬ 
ties  she  knows  how  to  sell  is 
food;  so  successfully,  in  fact, 
that  many  people  are  eating 
far  more  than  they  should. 
Daphne  Barnes,  writing  in  the 
“  Manchester  Guardian.” 

#  We  are  aware  that  bread 
has  long  nourished  mankind; 
we  eat  a  substance  which,  we 
are  persuaded,  is  bread;  the 
fact  that  it  is  an  emasculated, 
bleached,  inflated  imitation 
does  not  prevent  us  from  being 
nourished.  —  Edward  Ilgams, 
writing  in  “  The  New  States¬ 
man  and  Nation.” 

#  The  Ministry  of  Food  re¬ 
cently  sent  packets  of  milk  in 
tablet  form  to  schoolchildren 
who  cannot  easily  be  supplied 
with  liquid  milk;  hard  sucking 
is  needed  to  dissolve  each  tab¬ 
let  and  one  can  imagine  the 
village  school  being  turned  into 
a  roomful  of  suckers.  —  “  Man¬ 
chester  Guardian.” 


Plans  have  been  drawn  up  by  Bur¬ 
ton’s  Gold  Medal  Biscuits,  of  Black¬ 
pool,  to  carry  out  extensions  to  their 
liakcry,  finishing,  and  packing  de¬ 
partments. 

* 

The  Bristol  branch  of  the  Danish 
Bacon  Co.  arc  seeking  permission  to 
construct  a  curing  factory  and  ware¬ 
house  on  a  site  at  .\nthea  Road,  Clay 
Hill,  St.  George,  Bristol. 


COMPANY  NEWS 

\  net  decrease  in  total  export 
business  was  re|)orted  by  Sir  Harry 
Jepheott,  M.Sc.,  F.R.I.C.,  Ph.C.,  at 
the  19th  annual  general  meeting  of 
(ilaxo  I.aboratorics.  This  he  attri¬ 
buted  to  the  imposition  of  import 
restrictions,  notably  in  Australia, 
Pakistan,  Brazil,  Argentina,  Italy, 
and  certain  smaller  markets.  For¬ 
tunately  it  had  been  possible  to  miti¬ 
gate  the  effect  of  such  restrictions  by 
a  reduction  of  stocks,  and  sales  by 
subsidiary  companies  fell  by  only 
about  4  per  cent.  On  the  other  hand, 
home  revenue  from  sales  showed  a 
smiill  increase,  price  reductions  made 
during  the  year  being  mure  than 
offset  by  the  greater  volume  of  busi¬ 
ness. 

The  total  ordinary  dividend  pro¬ 
posed  for  the  year  was  17 J  per  cent, 
compared  with  1.5  per  cent,  paid  in 
the  previous  year. 


BCXIKLETS  RECEIVED 

Produced  to  help  those  studying 
biology  in  schools  and  universities 
when  choosing  a  career  and  shaping 
their  studies,  the  booklet  “  Biology 
as  a  Career,”  published  by  the  Insti¬ 
tute  of  Biology,  presents  an  up-to- 
date  review  of  opportunities  for  the 
professional  biologist. 

» 

The  two  latest  booklets  issued  by 
G.  ami  .1.  Weir  deal  with  quick  freez¬ 
ing  and  refrigeration  for  the  dairy 
an<l  ice  cream  industries. 

* 

The  booklet  “  Crosficid  Detergents 
in  Bottle  W'ashing  ”  will  serve  as  a 
practical  reference  for  all  concerned 
with  the  economical  and  efficient 
running  of  buttle  washing  machines. 

* 

The  fifth  in  a  series  dealing  with 
the  uses  of  rubber  in  building,  a  new 
brochure  issued  by  the  British  Rub¬ 
ber  Development  Board  enumerates 
the  advantages  of  paints  incorporat¬ 
ing  natural  rubber  for  the  benefit 
of  architects,  surveyors,  builders, 
owners,  and  others. 


Correction 

Through  an  oversight,  the  words 
”  Successors  to  Cherry-Burrell  Ltd.” 
did  not  appear  in  the  Clarke-Built 
advertisement  published  on  page  vi 
of  the  December,  19.5.3  issue  of  Food 
MA\T:'FArTT'RE. 

35 


World  Food  News 


Sugar  Factor>  for  Israel 

Israel’s  first  sugar  factory  is  to 
start  production  at  Haiiiat  (ian  early 
in  I9.>f  and  will  be  marketing  its  pro¬ 
ducts  by  next  August.  Owned  by 
the  Prisukar  company,  a  subsidiary 
of  Priman,  the  factory  will  use  local 
sugar  beet  and  is  expected  to  pro¬ 
duce  in  its  first  year  of  operations 
to  tons  of  sugar  syrup  t»» 

be  used  by  sweets  and  chocolate  fac¬ 
tories,  thus  saving  the  country 
foreign  currency.  In  its  second  year, 
Prisukar  will  start  producing  enough 
granulated  sugar  to  cover  SO  to  fo 
per  cent,  of  local  consumption. 


Alignment  of  Empty  Cans 

A  unique  machine  that  aligns  dis¬ 
arranged  empty  cans  in  an  upright 
position  ready  for  filling,  at  a  rate  of 
Ij.'iOO  per  min.,  has  been  designed 
and  patented  by  the  French  Sardine 
Co.,  Terminal  Island,  California,  to 
simplify  handling  their  700, 0(M)  daily 
output  of  canned  tuna  fish.  The  ma¬ 
chine  employs  a  magnetic  system  to 
arrange  the  cans  in  their  open  posi¬ 
tion,  bottoms  down,  only  two  opera¬ 
tors  being  required. 

The  machine  layout  involves  the 
following  primary  parts:  (a)  a  steel 
incline  ladder  conveyor,  .VJ  in.  wide 
and  25  ft.  long,  into  which  cartons  of 
empty  cans  are  unloaded  in  dis¬ 
orderly  piles;  (h)  V-bottomed  bin 
vibrators  that  shake  the  cans  into  a 
vertical  on-end  position;  (c)  magnets, 
which  attract  the  cans  to  tilt  them 
with  their  bottoms  downward;  (</)  a 
conveyor  with  a  Xc'oprene  plastic 
belt  leading  to  filling  machines;  (e) 
steel  bafHes  to  align  the  cans  in 
single  rows  on  the  conveyor  belt. 

One  operator  is  located  at  the  base 
of  the  *i()  tleg.  inclining  conveyor  to 
unload  the  cans.  The  second  opera¬ 
tor  is  stationed  on  a  steel-rampe<l 
mezzanine  near  a  push  button  panel 
that  controls  the  operation.  Cartons 
of  empty  cans  are  ripped  open  by 
the  unloading  operator  and  dis¬ 
charged  on  to  the  conveyor  leading 
to  the  steel-ramped  mezzanine.  The 
conveyor  is  “compartmented  ”  every 
4  in.  with  steel  ledges  which  hold  the 
cans  in  place.  Rubber  fingers — 
spaced  every  4  ft.  above  the  con¬ 
veyor — catch  any  cans  that  slip  out 
of  these  compartments. 

Driven  by  a  2  h.p.  motor,  the  in¬ 
cline  conveyor  rises  to  the  mezzanine 
level  and  drops  the  cans  over  a  roller 
into  one  of  V-bottomed  bin  vibra¬ 
tors.  These  bins,  whose  sides  move 
horizontally  at  bO  strokes  per  min¬ 
ute,  shake  the  cans  into  a  vertical 
on-end  position.  Neoprene  coverings 
on  the  sides  of  the  vibrators  protect 
the  can  seams.  Moving  in  an  end- 
on  position  along  the  bottom  of  the 
bins  towards  the  exit,  the  cans  pass 


through  the  magnetic  section  where 
they  arc  positioned  at  a  tilt  with 
their  bottoms  downward.  They  leave 
the  vil)rating  bins  through  a  wire 
guide  and  roll  on  to  the  Neoprene 
conveyor  belt  —  which  operates  at 
150  ft.  p»“r  minute  with  their  open 
side  up.  .\s  they  move  down  the  belt, 
they  form  into  single  lines  through 
the  steel  battles  and  arc  conveyed  to 
filling  machines  on  the  floor  below. 


Australian  Type  Culture  Collections 

.\t  the  British  Commonwealth 
Specialist  (\mferencc  on  Cidturc  Col¬ 
lections  of  Micro-org^inisms,  held  in 
London  in  .Vugiist,  11U7,  it  was  re- 
commcndcil  that  a  «lircctory  of  im¬ 
portant  culture  c-ollcctions  in  the 
Commonwealth  should  be  prepared, 
and  that  each  institute  maintaining 
a  culture  collection  should  prepare 
and  distribute  a  catalogue  in  a  form 
recommended  by  the  Conference. 

This  Directory  and  List  of  Cidt tires 
has  now  been  compiled  from  informa¬ 
tion  submitted  from  12  institutions, 
all  of  which  are  listed  in  the  Direc¬ 
tory,  although  a  few  do  not  maintain 
cidttire  collections  or  do  not  consider 
their  collections  suitable  for  inclusion 
in  the  list  in  their  present  state. 

The  List  of  Cidtures  is  divided  into 
sections  corresponding  to  different 
branches  of  microbiology.  Opposite 
citch  species  name  the  code  numbers 
of  the  collections  maintaining  it  are 
given.  These  code  numbers  have  been 
segregated  under  three  headings  : 

'i'C. —  I  y|K-  ciillun's  obtained  front 
sonit!  recognised  culture  collections 
such  as  the  National  ('ollection  of  Type 
Cultures  (N.C.T.C.).  .\nicrican  Type 
Culture  CoIUs;tion  (A.T.C.C.).  and 
others. 

AC. — .Vuthentic  cultures  whose  iden- 
titv  is  guaranteed  by  the  curator  of 
the  colleition  or  other  recognised  ex- 

|KTt. 

(>C. — 4'ultures  whose  authenticity  is 
not  guaranteed  by  the  curator  of  the 
collection,  whose  source  is  not  from 
a  recognised  TC  collection,  or  whose 
s|Kcies  name  is  in  doubt. 

Species  are  listed  under  only  one 
name  and  in  most  instances  the 
authority  for  the  name  has  been 
given.  Names  of  bacterial  species 
are  those  used  in  the  sixth  edition  of 
Bergey’s  “  Manual  of  Determinative 
Bacteriology.”  Cross  references  to 
other  commonly  usetl  names  have 
been  given  where  necessary. 

Where  possible  the  names  of  spor- 
ing  yeasts  are  those  specified  by 
Stelling  Dekker. 


Bakery  Equipment  Standards 

A  Sanitation  Standard  for  cake 
depositors,  fillers,  and  icing  machines 
has  been  published  by  the  U.S. 
Baking  Industry  Sanitation  Stan¬ 
dards  Committee. 


Protection  of  Foods 

A  transparent  plastic  casing  that 
is  shrunk  to  fit  snugly  over  the  con¬ 
tour  of  foods  is  solving  handling,  pre¬ 
servation,  and  brand  identity  prob¬ 
lems  for  Scott  Peters  Co.,  Chicago, 
Illinois,  and  is  also  contributing  to  a 
(ptality  improvement  that  is  substan¬ 
tially  increasing  output  and  sales 
promotion. 

The  easing,  a  Saran-type  copoly¬ 
mer,  promotes  better  appearance,  re¬ 
tention  of  flavour,  and  maintenance 
of  colour  even  under  .severe  fluores¬ 
cent  light  exposure.  In  addition,  it 
prolongs  the  storage  life  of  meats 
and  provides  a  protection  against 
weight  lo.ss.  Attractively  printed  in 
.several  colours,  the  casing,  which  is 
non-greasy  and  applicable  in  a  few 
seconds,  ensures  protluet  identity  and 
permits  examination  by  the  custo¬ 
mer  without  handling. 

Providing  a  tight-fitting  “  second- 
skin  ”  cover— aebieved  by  a  vacuum- 
dipping  process  -the  film  is  being 
used  for  a  variety  of  products,  in¬ 
cluding  veal,  ham,  olive,  and  pepper 
loaves;  .sausages  with  natural  ea.s- 
ings;  cheese;  baked  hams  with 
glazed-sugar  coatings,  cherries,  and 
pineapple  slices;  and  heavily  smoked 
products. 

The  casings  are  fabricated  from 
.seamless,  extruded  tubing  which  has 
been  orientated  or  stretched  to  pro¬ 
duce  the  desired  shrinking  action 
when  immersed  in  hot  water.  The 
rounded  bottom  .seam  of  the  easing 
ensures  a  closer  conformity  to  the 
))roduct  without  awkward  protrud¬ 
ing  corners,  .\fter  the  product  has 
been  placed  in  the  film  casing,  the 
printed  area  is  centred  by  the  opera¬ 
tor  to  provide  maximum  display 
value  and  identification.  Next,  the 
open  mouth  of  the  casing  is  held 
firmly  around  a  vacuum  nozzle  where 
a  15  in.  vacuum  exhau.sts  air  from 
the  casing,  causing  it  to  draw  in 
tightly  against  all  product  surfaces. 
The  operator  then  rotates  the  pro¬ 
duct  to  twist  the  neck  of  the  casing 
and,  by  means  of  a  foot-operated  de¬ 
vice,  applies  an  aluminium  neck 
band  to  provide  an  airtight  .seal. 
Shrinking  to  a  final  close  fit  is 
achieved  by  dipping  the  product  for 
an  instant  in  water  just  below  boil¬ 
ing  point. 


Storage  of  Pears  and  Apples 

Plastic  film  lined  boxes  can  be  u.sed 
to  lengthen  the  storage  life  of  pears 
and  apples.  Pears  sealed  in  film  at 
31 'F.  can  li»  stored  one  or  two 
months  longer  than  non-filmed  fruit 
and  .still  ripen  with  excellent  quality. 

Generally,  the  liners  .should  be  per¬ 
forated  or  slit  when  apples  are  re¬ 
moved  from  cold  storage  to  pre¬ 
vent  off-flavours  at  higher  tempera¬ 
tures. 
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ON  KRSEAS  ENQUIRIES 

Frying  Fat  (Shortening) 

Stanley  V.  S.  Albury  aiul  Son  Ltd., 
P.O.  Hox  t.N,  Xassau,  Bahamas,  who 
handle  large  quantities  of  frying  fat 
(shortening),  would  he  glad  to  reeeive 
quotations  from  United  Kingdom 
manufaeturers. 

Interested  United  Kingdom  firms 
should  (•omuHinieate  direet  with  the 
Nassau  firm  at  the  address  mentioned 
above.  Priees  should  be  quoted  c.i.f. 
Nassau. 

» 

Chocolates  and  Easter  Confectionery 

Mr.  Falward  I.  Katz,  .>K*28,  Hemp¬ 
stead  Hoad,  Pittsburgh,  wishes  to 
contact  United  Kingdom  manufae¬ 
turers  of  bar  candies,  box  chocolates, 
merchandise,  and  candy  suitable  for 
Easter  trade. 

United  Kingdom  manufacturers  in¬ 
terested  in  this  enquiry  should  write 
direct  hy  air  mail  to  Mr.  Katz  at  the 
above  address,  sid)mitting  full  par- 
ticidars  of  their  products,  together 
with  samples  where  possible  and 
quoting  e.i.f.  prices  in  dollars,  etc. 

In  order  to  avoid  the  possibility  of 
damage  in  transit  it  is  essential  to 
ensiire  that  any  samples  sent  by’  post 
to  the  United  States  are  carefully 
and  securely  packed.  Duty  is  nor¬ 
mally  payable  on  samples  imported 
into  the  U.S.A.  unless  the  value  does 
not  exceed  one  dollar. 

* 

Sliced  Pic  Apples  (Solid  Pack) 

The  Speciality  F'ood  Sales  Co., 
11  Magazine  Street,  New  Orleans, 
wish  to  contact  Ignited  Kingdom  sup¬ 
pliers  of  sliced  pie  apples  (solid  pack) 
in  No.  10  cans  (J  gal.  or  1T;1-2.>  cu. 
in.). 

United  Kingdom  suppliers  inter¬ 
ested  in  this  enquiry  should  com¬ 
municate  by  air  mail  direet  with  the 
U.S.  firm  forwarding  quotations, 
c.i.f.  dollar  prices,  and  delivery 
dates,  and  it  would  be  advisable  to 
supply  samples  if  possible. 

* 

Spices,  Soup,  and  Sauces 

Hans  (ieorg  Moller,  of  Ilamburg- 
Altona,  Friedensallee  120,  are  inter¬ 
ested  in  representing  United  King¬ 
dom  producers  of  sj)ices,  soup,  food¬ 
stuffs,  and  sauces. 

United  Kingdom  manufacturers  in¬ 
terested  in  this  enquiry  should  com¬ 
municate  direct  with  the  company  at 
the  address  shown  above. 

* 

Blackcurrant  Jam 

The  Commission  Company  of  la03. 
Western  Avenue,  Seattle,  Washing¬ 
ton,  have  expressed  an  interest  in 
importing  direct  from  the  United 
Kingdom  supplies  of  blackcurrant 
jam.  They  would  prefer  the  jam  to 
be  packed  in  I  lb.  glass  jars  or  in 
tins. 

Ignited  Kingdom  firms  interested 


in  this  enquiry  should  write  direct 
by  air  mail  to  Mr.  S.  Levy  at  the 
address  given  above,  submitting  full 
particidars  of  their  products  together 
with  samples  where  possible,  anti 
quoting  prices  in  dollars  c.i.f.  L\S. 
port.  The  tlelivery  position  should 
also  be  stated. 

* 

Representation  for  Toffee 

A.  Newberg  and  Co.  Inc.,  20U, 
Little  East  Neck  Road,  Babylon, 
New  York,  are  interested  in  repre¬ 
senting  United  Kingdom  manufac¬ 
turers  of  toffee  in  bulk  and  in  tin 
boxes.  The  firm  state  that  they  are 
in  a  position  to  place  orders  between 
100  and  200  tons. 

United  Kingdom  manufacturers 
interested  in  this  enquiry  should 
eommunieate  direet  by  air  mail  with 
the  United  States  firm  at  the  address 
given  above  for  further  p.articulars. 

All  foodstuffs  destined  for  the  United 
States  are  subject  to  the  United  States 
Food  and  Drugs  Administration  Regula¬ 
tions. 


Margarine  Manufacture  in  E.  Africa 

Unilever  of  Rotterdam  have  con¬ 
cluded  an  agreement  at  Nairobi  with 
the  Industrial  Management  Corpora¬ 
tion  and  the  Colonial  Development 
Corporation  to  take  over  the  man¬ 
agement  of  East  Africa  Industries 
Ltd. 

The  company  has  agreed  to  invest 
H1M),(M)0  guilders  in  the  modernisation 
of  machinery  and  equipment,  and 
will  manufacture  margarine  from 
raw  materials  available  in  Kenya, 
Uganda,  and  Tanganyika  to  be  sold 
within  the  same  area,  as  far  as  eco¬ 
nomically  justified. 


Can  Making  in  New.  Zealand 

Negotiations  have  recently  been 
completed  whereby  The  Metal  Box 
Co.  Overseas  will  acquire  a  substan¬ 
tial  interest  in  a  new  company  to  be 
formed  in  New  Zealand  under  the 
name  of  Harvey  Can  Company, 
Limited.  The  new  company,  which 
will  be  a  subsidiary  of  Alex  Harvey 
and  Sons,  will  have  a  capital  of 
i:30<),U(IU  and  will  operate  in  the 
Hawkes  Bay  district.  It  will  acquire 
the  can  making  machinery  and  equip¬ 
ment  of  J.  Wattie  Canneries  and  will 
supply  the  latter  company  with  all 
its  requirements  of  cans. 


Danger  to  C  rops  from  Fission  Products 

Radioactive  strontium,  one  of  the 
long-lived  fission  products  normally 
found  in  atomic  detonation  residues, 
is  readily  taken  up  by  agricultural 
crops  and  may  be  a  hazard  in  this 
respect,  according  to  research  con¬ 
ducted  at  the  University  of  Califor¬ 
nia’s  atomic  energy  project. 

Barley,  lettuce,  carrots,  beans,  and 
radishes  were  planted  in  various 
types  of  soil  made  radioactive  arti¬ 
ficially  not  only  with  strontium  but 
also  with  cesium,  ruthenium,  cerium, 
and  yttrium.  It  was  found  that  of 
these  elements  strontium  alone  was 
capable  of  being  taken  up  in  suffi¬ 
cient  quantities  by  plants  to  be  a 
serious  hazard  to  humans  or  animals 
that  might  eat  them. 

Radishes  and  beans  took  up  mure 
of  the  radioactive  material  than 
the  other  plants.  The  investigation 
also  indicated  that  the  rate  of  uptake 
by  plants  varied  in  different  types  of 
soil,  such  uptake  being  influenced  by 
the  amount  and  typt*  of  clay  present 
in  the  soil. 


A  new  honey  Jar,  designed  by  Owens-Illinois  Glass  Company,  is  equipped  with  a  “  drip- 
cut  ”  dispenser  to  prevent  the  honey  from  running  down  the  sides  of  the  ]ar.  The  Jar 
is  so  designed  that  it  can  be  used  for  other  products  when  the  honey  is  finished. 
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Salt  less  Bread 

For  those  who  must  adhere  to  salt- 
less  diets,  the  aiinouneeinent  made 
by  Mr.  E.  A.  M.  van  den  Zande,  a 
Duteh  miller,  at  a  eonferenee  of 
representatives  of  the  bakinj;  in¬ 
dustry  and  the  Netherlands  Ciovern- 
ment,  of  the  diseovery  of  a  saltless 
bread  with  good  flavour  will  be  of 
interest. 

Laboratory  and  practieal  tests 
were  carried  out  to  Hud  a  suitable 
flour  which  would  impart  to  the  salt¬ 
less  bread  a  taste  and  texture  similar 
to  those  of  ordinary  bread. 

In  the  production  of  Pasano  bread, 
as  it  is  called,  all  the  constituents 
added  to  the  flour  are  organie  sub¬ 
stances,  no  chemicals  being  ineorpor- 
atcil.  Ordinary  bread  in  Holland 
contains  about  ll  g.  of  sodium  chlor¬ 
ide  per  100  g.  (.‘H  oz.),  while  the  new 


product  is  expected  to  contain  not 
more  than  5  mg.  per  100  g. 

The  flour  is  made  from  specially 
selected  varieties  of  wheat  and  lab¬ 
oratory  storage  tests  deliberately 
made  under  unfavourable  conditions 
have  proved  its  good  keeping  quali¬ 
ties,  no  changes  being  evident  after 
two  months. 


Australia  and  IVVA 

.Vustralia  will  now  be  able  to  ratify 
the  International  Wheat  .\greement, 
according  to  the  Minister  of  Com¬ 
merce,  Mr.  .lohn  McEwen,  who  said 
all  states  had  agreed  to  legislate  in 
support  of  the  Federal  Government 
to  maintain  the  Australian  Wheat 
Board  as  the  sole  selling  authority. 

Mr.  McEwen  said  farmers  would 
continue  to  get  a  uniform  price  for  all 


wheat  sold  overseas  from  the  forth¬ 
coming  crop  “  and  with  the  ratifica¬ 
tion  of  the  IW.A  the  Board  will  sell 
the  first  18  million  bushels  of  export 
wheat  for  18s.  3jd.  a  bushel.”  The 
Board  would  sell  the  remainder  of 
the  export  surplus  at  open  overseas 
market  prices,  now  averaging  17s.  «id. 
a  bushel. 


West  German  Meat  Production 

Current  West  German  meat  pro¬ 
duction  covers  HTo  per  cent,  of 
domestic  consumption,  according  to 
a  trade  association  report.  .Annual 
per  capita  eonsumption  now  amounts 
to  about  10  kilos  compared  with  pre¬ 
war  consumption  of  31  kilos.  Pork 
accounts  for  .33  !t  per  cent,  of  present 
consumption,  beef  for  •28’5  per  cent., 
and  veal  for  4  8  per  cent. 


Mews  from  tlie  Ministries 


Premier  Jus  and  Oleo  Stock 

The  arrangements  for  the  import 
of  premier  jus  and  oleo  stock  during 
the  first  six  months  of  1031  will  be 
the  same  as  those  for  the  current 
period. 

Licences  will,  as  in  the  past,  be 
issued  only  in  response  to  applica¬ 
tions  from  shredded  suet  manufac¬ 
turers  (or  their  nominees),  and  the 
amount  which  may  be  imported 
under  each  licence  will  be  the  same 
as  that  formerly  allocated  to  the 
manufacturer  by  the  Ministry  of 
Food  from  their  stocks.  Applicants 
must  give  an  undertaking  that  any 
premier  jus  or  oleo  stock  imported 
will  be  used  solely  in  the  production 
of  shredded  or  block  suet,  and  that 
they  will  submit  a  monthly  statement 
showing  the  quantity  imported  dur¬ 
ing  that  month. 

Separate  applications  on  Form 
ILB/A  for  each  country,  together 
with  the  undertaking  mentioned 
above,  should  be  sent  to  the  Board  of 
Trade  through  the  Ministry  of  Food 
(Oils  and  Fats  Division),  London 
Road,  Stanmore,  Middlesex. 

Licences  will  be  valid  until  June 
30,  1954.  _ 

Australian  Dried  Fruits 

Agreement  has  been  reached  with 
the  Government  of  the  Common¬ 
wealth  of  .Australia  on  the  arrange¬ 
ments  for  the  marketing  in  this 
country  of  Australian  dried  fruits 
from  the  1934  crop. 

\  delegation  from  Australia  visited 
this  country  in  September  to  discuss 
the  1934  arrangements  and  it  has  now 
been  agreed  that  the  Australian 
Dried  Fruits  Board  shall  be  solely 
responsible  for  the  marketing  of  the 
19.34  crop.  The  Commonwealth  Gov¬ 
ernment  have  relieved  the  Minister  of 
Food  of  the  obligation  under  the 
existing  agreement  to  buy  the  fruit, 
but  the  Minister  has  undertaken  to 
support  the  average  prices  realised 


by  the  Board  from  sales  in  this  coun¬ 
try.  The  agreetl  support  prices  are 
as  follows : 

£<So  iH'r  ton  lor  sultanas  of  all  grades 
from  1  crown  and  upwards. 

£6o  iK*r  ton  for  raisins  (other  than 
seeded  or  packeted  raisins)  of  grades 
4  and  5  crown. 

£75  ton  for  currants  of  grades  3 
and  4  crown. 

£70  |Hr  ton  for  currants  of  grades  i 
and  2  crown. 

If  the  average  reali.sed  prices  less 
the  cost  of  ocean  freight  and  landing 
and  selling  expenses  (i.e.  the  equiva¬ 
lent  of  f.o.b.  Australian  port  of  ship¬ 
ment)  fall  below  these  prices  the 
Ministry  will  pay  the  difference  to  the 
Commonwealth  Government. 


War-time  Regulations  Transferred 

The  use  of  preservatives  in  certain 
foods,  until  now  permitted  under  De¬ 
fence  (General)  Regulations,  will  in 
future  be  controlled  under  permanent 
legislation  by  means  of  the  Public 
Health  (Preservatives,  etc.,  in  Food) 
(Amendment)  Regidations,  which 
operated  from  November  11,  1933,  in 
England,  VV'ales,  and  Northern  Ire¬ 
land  and  from  November  16,  19.33,  in 
Scotland.  These  regulations  will  con¬ 
tinue  to  permit  the  addition  of 
preservatives  to  certain  dehydrated 
vegetables,  jams,  and  citrus  fruits, 
and  will  also  permit,  until  the  end  of 
rationing  only,  the  continued  addi¬ 
tion  of  borax  to  margarine. 

These  provisions,  except  that  con¬ 
cerning  the  addition  of  borax  to 
margarine,  will  be  examined  by  the 
Preservatives  Sub-committee  of  the 
Food  Standards  Committee  during  its 
general  review  of  the  Preservatives 
Regulations. 

The  Publie  Health  (Condensed 
Milk)  (Amendment)  Regulations, 
which  also  came  into  force  on  Novem¬ 
ber  11,  19.33,  in  England,  Wales,  and 
Northern  Ireland  and  on  November 


16,  19.33,  in  Scotland,  allow  the  Min¬ 
ister  of  Food  to  continue  importing, 
under  current  contracts  which  expire 
in  19.34,  full  cream  unsweetened  con¬ 
densed  milk  which  is  less  concen¬ 
trated  than  is  required  by  the  Fnitcd 
Kingdom  standards.  The  importation 
and  sale  of  this  milk  has  previously 
been  permitted  under  the  Defence 
(General)  Regulations.  When  the 
contracts  end,  all  full  cream  unsweet¬ 
ened  milk  imported  into  the  United 
Kingdom  will  have  to  conform  to  the 
Public  Health  (Condensed  Milk) 
Regulations. 

Condemned  Meat  and  Offals 

New  conditions  have  been  an¬ 
nounced  for  the  sale  by  auction  of 
condemned  meat  and  offals  from 
Government  slaughterhouses. 

Meat  and  offals  bought  at  auctions 
1  nuist  in  future  be  proces.sed,  boiled, 
or  sterilised  by  the  buyer  before  re- 
I  sale.  If,  however,  the  meat  is  re-sold 
to  a  retailer  for  animal  feeding  or  to 
!  a  processor,  the  liability  for  process- 
I  ing,  boiling,  or  sterilising  must  be 
1  included  in  the  contract  of  sale.  Con- 

1  demned  meat  which  has  not  been 
treated  in  this  way  can  be  sold  to 
1  zoos,  menageries,  and  for  other  speci¬ 
fied  purposes. 

F  The  revised  conditions  of  sale  also 
1  require  sellers  of  raw  eondemned 

,  meat  and  offals  to  inform  the  Medical 

F  Officer  of  Health  in  the  area  where 

the  meat  is  delivered  of  the  names 
and  addresses  of  the  eonsignees. 

Local  authorities  are  being  advised 
)  that  they  will  be  permitted  to  re- 
?  move  and  dispose  of  any  meat  or 
?  offals  at  Government  slaughter- 

s  houses,  found  to  be  unfit  for  human 
5  consumption.  Proceeds  of  such  sales 
will  be  remitted  to  the  Ministry  of 
1  Food. 

,  The  new  conditions  began  to  oper¬ 
ate  at  the  series  of  public  auctions 
1  beginning  at  Leeds  on  December  8 
r  last. 
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Imports  of  Sugar  Products 

Arrangements  have  been  made  by 
the  Board  of  Trade  for  the  import 
during  the  period  up  to  June  30, 
1954,  of  certain  sugar  products,  in¬ 
cluding  confectionery,  from  the  ster¬ 
ling  area  and  of  other  sugar  products 
from  both  the  sterling  area  and  cer¬ 
tain  foreign  countries. 


Sale  of  Dried^  Fruit  Stocks 

The  Ministry  of  Food  has  arranged 
with  the  National  Association  of 
Dried  Fruits  Port  Services  for  the 
marketing  of  the  remainder  of  the 
Ministry’s  stocks. 

The  Association  will  be  responsible 
to  the  Ministry  for  the  sale  of  the 
stocks,  which  will  be  marketed 
through  the  normal  trade  channels. 
The  arrangements  provide  for  the 
valuation  of  the  stocks  and  for  a  pri¬ 
mary  offer  of  parcels  and  the  issue  of 
samples  and  prices  to  brokers  and 
accredited  agents  who  will  conduct 
the  sales.  The  list  of  first-hand 
dealers  to  whom  sales  may  be  made 
will  be  subject  to  approval  by  the 
Ministry.  Prices  will  no  longer  be 
controlled  but  they  are  expected  to 
range  around  present  levels. 


Commonwealth  Sugar  Discussions 

Discussions  between  the  Ministry  of 
Food  and  representatives  of  the  Com¬ 
monwealth  sugar  exporting  terri¬ 
tories  have  taken  place  on  the  price 
to  be  paid  for  1954  “  negotiated 
price  ”  sugar  bought  under  the  terms 
of  the  Commonwealth  Sugar  Agree¬ 
ment  and  on  other  matters  arising 
under  it. 

Under  the  agreement  the  price  to 
be  paid  for  1954  “  negotiated  price  ” 
sugar  will  be  £41  a  ton.  This  com¬ 
pares  with  a  price  of  £42  6s.  8d.  for 
1953. 

The  calculations  under  the  price 
formula  showed  a  reduction  in  the 
price  of  sugar  owing  to  a  decrease  in 
the  index  for  supplies,  particularly  of 
sugar  bags  and  fertilisers.  There  was 
no  movement  in  the  index  of  wages 
and  salaries. 

The  agreement  has  been  extended 
for  a  further  year  and  will  now  run 
to  the  end  of  1961. 


Veterinary  Therapeutic  Substances 

Manufacturers  and  importers  of 
veterinary  therapeutic  substances  are 
reminded  that  the  Diseases  of  Ani¬ 
mals  (Therapeutic  Substances) 
Order,  1952,  which  comes  into  opera¬ 
tion  on  January  1,  1954,  prohibits  the 
manufacture  for  sale  or  the  importa¬ 
tion,  except  under  licence,  of  sera  and 
antitoxins,  vaccines,  and  antigens  in¬ 
tended  to  be  used  solely  for  veterin¬ 
ary  purposes. 

Until  the  Order  comes  into  opera¬ 
tion,  the  Diseases  of  Animals  (Im¬ 
portation  of  Therapeutic  Substances) 
Order  of  1936  will  continue  in  force. 
Neither  Order  affects  such  import 


licensing  arrangements  as  may  be 
laid  down  at  the  time  by  the  Board 
of  Trade  under  the  Import,  Export, 
and  Customs  Powers  (Defence)  Act, 
1939. 

Application  for  licences  under  the 
1952  Order  to  manufacture  for  sale 
or  to  import  any  therapeutic  sub¬ 
stance  subject  to  the  Order  should  be 
made  to  the  Secretary,  Ministry  of 
.Agriculture  and  F’isheries,  .Animal 
Health  Division,  Hook  Rise,  Tol- 
worth,  Surbiton,  Surrey. 

M.o.H.  Issues  Warning  Poster 

The  fact  that  in  many  outbreaks  of 
food  poisoning  germ-ridden  hands  are 
incriminated  is  portrayed  in  a  new 
coloured  wallsheet  produced  by  the 
Ministry  of  Health. 

“  Every  year,”  states  the  poster. 


”  thousands  of  cases  of  food  poison¬ 
ing  are  reported  and  investigated. 
Some  are  mild,  others  more  serious 
— even  fatal.  Many  unreported  cases 
mean  still  more  people  ill  at  home. 
Most  frequent  cause  is  dirty  and  care¬ 
less  handling  of  food  in  food  factories, 
shops,  canteens,  restaurants  and 
homes.” 

In  pictorial  form  are  shown  three 
ways  in  which  hands  can  contaminate 
food;  below  each  the  safeguards  that 
should  have  been  taken  are  illus¬ 
trated.  The  advice  given  includes 
the  covering  of  cuts,  sores,  and  burns 
with  a  waterproof  dressing;  damaged 
lingers  should  have  a  rubber  finger¬ 
stall.  In  handling  foo<l,  tools  should 
be  provided  and  used  :  a  knife  and 
fork,  for  example,  to  place  cooked 
meat  in  sandwiches;  tongs  to  put  food 
into  paper  bags. 


Food  and  Drugs  Amendment  Bill 

CONTROL  OF  HYGIENIC  CONDITIONS 


The  main  legislation  on  food  anti 
drugs  is  contained  in  the  Food  and 
Drugs  Act,  1938,  which  deals  with 
food  and  drugs  generally,  and  the 
Food  and  Drugs  (Milk,  Dairies  and 
Artificial  Cream)  Act,  19.50,  dealing 
with  milk  and  cream.  The  .Amend¬ 
ment  Bill  deals  very  largely  with  the 
1938  Act. 

Although  the  1938  Act  has  wide 
pow’ers  and  many  useful  provisions, 
modern  conditions  have  made  it 
necessary  to  amend  it  in  certain  re¬ 
spects  : 

1.  The  control  of  hygienic  condi¬ 
tions  under  which  ftxMl  is  manufac¬ 
tured,  prepared,  and  sold. 

2.  The  introduction  of  greater  flexi¬ 
bility  by  giving  to  the  Minister  regula¬ 
tion-making  ptiwers  in  place  of  specific 
powers. 

3.  The  registration  of  food  premises 
and  the  licensing  of  hawkers. 

4.  The  inclusion  in  permanent  legis¬ 
lation  of  the  powers  contained  in  De¬ 
fence  Regulations  that  have  proved 
their  worth,  e.g.  labelling  and  ad¬ 
vertisement  of  food. 

5.  The  wider  control  of  injurious  in¬ 
gredients. 

The  greater  importance  of  the  food 
manufacturing  indu.stry  today  and 
the  increase  in  the  number  of  meals 
served  in  canteens  and  restaurants 
call  for  wider  and  more  flexible 
powers  than  those  of  the  1938  Act. 
To  achieve  this  flexibility  section  13, 
which  included  specific  provisions 
that  are  now  out  of  date,  has  been 
replaced  by  general  regulation¬ 
making  powers  intended  to  cover  the 
whole  field  of  hygiene  including  the 
construction,  equipment  and  cleanli- 
nes  of  premises,  the  u.se  of  materials, 
the  manufacture  of  apparatus  for  the 
preparation  of  food,  and  the  inspec¬ 
tion  of  meat.  Other  powers  will 
enable  the  dispo.sal  of  meat  unfit  for 
human  consumption  to  be  more  effec¬ 
tively  controlled. 

The  Mini.sters  are  empowered  to 


extend  to  premises  used  for  other 
types  of  food  businesses,  the  existing 
provisions  requiring  the  registration 
by  local  authorities  of  premises  u.sed 
for  the  manufacture  or  sale  of  saus¬ 
ages,  ice  cream,  and  preserved  foods. 
Orders  extending  registration  will 
require  the  approval  of  both  Houses. 
Provision  is  made  for  the  licensing 
of  hawkers  and  of  people  .selling  food 
from  stalls  and  vehicles.  Registra¬ 
tion  or  licences  may  be  refused  or 
withdrawn,  but  there  is  a  right  of 
appeal. 

Two  important  provisions  which 
are  currently  contained  in  temporary 
legislation  (the  Defence  (Sale  of 
Food)  Regulations,  1943)  are  made 
permanent  in  the  Amendment  Bill. 
The  first  of  these  provides  that  the 
fact  that  a  label  or  advertisement 
contains  an  accurate  statement  of 
the  composition  of  the  food  shall  not 
prevent  the  Court  from  finding  that 
the  description  is  misleading.  The 
second  is  designed  to  ensure  that  the 
public  is  not  misled  by  claims  of 
nutritional  or  dietary  value. 

Many  foods  are  complex  manufac¬ 
tured  products  and  chemical  sub¬ 
stances  are  used  in  the  course  of 
manufacture  to  improve  the  flavour 
or  texture.  Some  of  these  substances 
have  not  been  fully  tested  and  may 
be  harmful  in  their  cumulative  if  not 
their  immediate  effect.  Accordingly 
powers  are  included  to  obtain  infor¬ 
mation  about  such  substances,  as 
well  as  to  control  their  use  in  food. 

Many  of  the  proposed  amendments 
embodied  in  the  Bill  are  based  on  the 
recommendations  of  the  Catering 
Trade  Working  Party,  the  Manufac¬ 
tured  Meat  Products  Working  Party, 
and  the  Interdepartmental  Commit¬ 
tee  on  Meat  Inspection. 

.A  Bill  for  Scotland,  similar  to  the 
one  for  England  and  Wales  in  the 
changes  it  makes  in  the  existing  law 
to  meet  present-day  conditions,  has 
also  been  published. 
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Information  and  Advice 


This  Service  is  available  to  subscribers  to  FOOD 
MANUFACTURE.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 


the  tins  than  is  iisetl  with  ordinary  bread  doughs,  and  a 
longer  proof  should  be  given.  After  being  baked,  the 
loaves  should  be  kept  for  two  days  and  then  eut  into 
slices  of  about  |  in.  in  thickness  which  should  be  baked 
to  a  light-brown  colour  in  a  cool  oven. 


Screenings 

B.»>8.'>3.  HV  should  be  glad  if  you  could  inform  us  of  the 
meaning  of  the  term  “  screenings  ”  when  used  in  con¬ 
nexion  with  wheat.  (Wilts.) 

The  term  “  screenings  ”  is  used  for  the  usable  impur¬ 
ities  which  are  removed  from  wheat  during  the  cleaning 
processes  and  hence  excludes  such  contaminants  as 
stones,  string,  and  pieces  of  metal.  The  proportion  of 
screenings  in  wheat  varies  greatly,  but  an  average  figure 
is  2-84  per  cent,  made  up  as  follows : 


per  cent. 


Fine  dust  ... 

Light  impurities  ... 
Coarse  sifted  impurities 
Fine  sifted  impurities 
Barley  and  oats  ... 
Cockle  and  seeds  ... 
Effluent  recovery 


.Malt  Bread 

B.(i854.  We  wish  to  manufacture  malt  bread.  Can  you 
supply  a  formula  ?  (Herts.) 

There  are  many  types  of  malt  bread  w'hieh  range  from 
lightly  malted  white  bread  to  heavily  malted  brown 
bread  with  a  sticky  crumb.  Many  of  these  breads  contain 
ingredients  additional  to  the  malt  or  malt  flour,  such  as 
fat,  milk  powder,  and  golden  syrup. 

The  following  formula  for  malted  brown  bread  may  be 
used  as  a  basis  for  trial : 


Wheatmeal 
Brown  malt  flour 
Salt 

Golden  syrup  ... 

Fat 

Yeast 

Water 


28  lb. 

8  oz. 

8  oz.  to  I  lb. 

8  „ 

8  oz. 

7  quarts  approx. 


The  dough,  which  should  have  a  temperature  of  from 
78“  to  78°F.,  is  given  a  bulk  fermentation  of  one  and 
three-quarter  hours  with  a  knock-back  at  the  end  of  one 
hour.  The  dough  is  baked  for  about  .^0  minutes  in  an 
oven  at  from  MM)"  to  420"F'.  Some  malt  breads  may 
contain  fruit. 


Rusks 

B.88.i.5.  Could  you  please  supply  us  with  a  formula  for  a 
sweet  rusk  ?  (London) 

For  a  sweet  ru.sk,  the  dough  should  be  richer  than  for 
an  ordinary  bread  dough,  and  the  following  formula  may 
be  used  as  a  basis  for  trial : 


Flour 

Fat 

Water 


7  Sugar  ... 

1  Malt  ... 
i  Whole  milk  powder 
Salt 

Yea.st  ... 


The  dough  should  be  allowed  to  ferment  for  one  and 
one-quarter  hours,  given  a  good  knock-back,  and  allowed 
to  lie  for  a  further  quarter  of  an  hour.  It  should  be 
baked  in  sandwdch  tins,  but  less  dough  should  be  put  in 


Piccalilli 

B.H8.>(i.  IfV  should  be  glad  if  you  could  give  us  a  formula 
for  piccalilli.  (France) 

The  following  may  be  used  as  a  basis  for  trial : 

lb. 

Best  mustard  ...  ...  ...  ...  38 

Turmeric  ...  ...  ...  ...  ...  8 

Curry  powder  ...  ...  ...  ...  1 

Ginger  ...  ...  ...  ...  ...  ...  1 

Salt  ...  ...  ...  ...  ...  ...  7 

Shallots  (finely  chopped)  ...  ...  ...  4 

Garlic  ...  ...  ...  ...  ...  l| 

Sugar  ...  ...  ...  ...  ...  ...  20 

Gum  tragaeanth  ...  ...  ...  ...  5 

Vinegar  (3  per  cent.)  ...  ...  ...  48galls. 

The  gum  is  soaked  in  12  gallons  of  vinegar.  The  re¬ 
maining  ingredients  are  put  into  a  pan  and  simmered  for 
an  hour,  after  which  the  gum  is  added,  being  well  stirred 

in.  The  .sauce  is  strained,  and  when  cold,  is  added  to 

the  following  vegetables : 

1  cask  cut  cauliflower 
{  cask  bastards 
12  cask  beans 
Vb  cask  gherkins 
1  gallon  West  Indian  pickle 
1  gallon  garlic  (finely  chopped) 

1  gallon  mangoes  (finely  chopped) 

1  gallon  pickled  lemons  (finely  chopped) 
jj  cask  No.  0  silverskin  onions. 


Information  Supplied 

The  Enquiry*  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant,  machin¬ 
ery,  and  materials,  and  also  general  information  as 
follows : 

B.8782.  Gelatin  capsules.  (Yugoslavia) 

B.8783.  Carob  bean.  (Mon.) 

B.6785.  Polythene  containers,  (Lanes.) 

B.8788.  Self-sterilising  paint.  (India) 

B.8787*.  Lemon  juice.  (Ireland) 

B.8788.  Hot  plate  goods.  (Lanes.) 

B.8791.  Centrifuges,  (Durham) 

B.8792.  Portable  fruit  picking  tables.  (Ireland) 

B.8791.  Tomato  juice  cocktail.  (London) 

B.8793.  Pow'dered  gum  tragaeanth.  (Lancs.) 

B.87J)8.  Rotary  filling  of  hydrogenated  oil.  (India) 
B.8798.  Fruit  cleaning.  (London) 

B.8799.  Sage  and  onion  stuffing.  (Yorks.) 

B.88(M).  Cocktail  cherries.  (London) 

B.8801.  Essences  for  fruit  squashes.  (Norfolk) 

B.8802.  Composition  of  .American  enriched  flour.  (Ches.) 
B.8803.  Extruding  equipment.  (Leics.) 

B.880I'.  Fruit  processing.  (S.  Africa) 

B.<»803.  Composition  of  guava  and  beetroot  in  glass. 
(Lines.) 

B.88(M>.  Grinding  mill.  (Southampton) 

B.88()8.  Dried  whole  egg.  (Lancs.) 

B.88(M>.  Paper  hags.  (British  We.st  Indies) 
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Recent  Patents 


In^’TITUT  UE  KECHERrHES  I'OlK 
I,Es  Ili’ii  Ks  i)E  Palme  et  Oleauixei  x  : 
Methi)il  of  pnMluciiig  high  valiu-  caroti  in- 
containiiiK  palm  from  palm  tret-  waste 
prixiui'ts. 

7oo..p)j  I.an-Elei.  Ltd.,  Kead,  D.  M.. 
Staples,  |  ..  ami  Anec  ki,  J.  L.  ;  Meat 
tenilerisiiif>  machines. 

700.401.  Mrni-ER,  CiEB. :  P'eeder  for 
granular  hulk  material. 

700,420.  FoRGROVE  MA(  HIXERA'  fo.. 
Lto..  uu<1  Eois,  J.  N.:  Wrapping 

machines. 

70o.46<>.  EiyuiDOMErER  Corporation: 
.\pparatus  for  measuring  the  amount  of 
liquid  in  a  container. 

700,505.  Hyde  Plastics,  Ltd.,  and 
Hyue.  j.  T.  :  Sealing  discs  for  the 
closure  meinliers  of  frottles,  jars,  and 
other  containers. 

700,59^.  Blench,  R.  O.  :  Production  of 
caffeine  deficient  coffee. 

700,962.  Oakes,  E.  T.  :  Method  and  ap¬ 
paratus  for  de(K>siting  marshmallow, 
dough,  hatters,  and  the  like. 

700.97J.  .V.P.V.  Co.,  Ltd.,  and  I'NiTEn 
Dairies,  Ltd.  ;  Apparatus  for  disp«-ns- 
ing  mi'asured  quantities  of  liquid. 

700,974.  Baker  Perkins,  Ltd.  :  Swing 
or  like  tray  bakery  units  employed  in  the 
manufacture  of  tin  bread,  ami  means  for 
loading  and  unloading  such. 

7oo,t4«6.  National  Research  Develop¬ 
ment  Corporation:  Treatment  or  tem¬ 
perature  control  of  milk  or  other  liquid. 
701. ij6.  Simon,  f,Ti).,  IE:  Pneumatic 
elevators  for  flour  mill  stcKks. 

701,169.  Collins  and  Son  (Pty.),  Ltd., 

:  Mai/e  and  like  shellers. 

701,176.  ClooDALL,  C. :  Grinding  ma¬ 
chine. 

ABSTRACTS  OF  BRITISH  PATENTS 

Stabilised  Papain 

stabilised  papain  composition  can  lie 
prepared  by  treating  the  fresh  latex  with 
a  minor  quantity  (by  weight-based  on  the 
original  latex),  preferably  from  o-i  to  3 
per  cent,  of  sodium  bisulphite,  prior  to 
drying.  Moreover,  this  preservation  of 
proteolytic  activity  is  somewhat  further 
enhanced  by  incorporating  with  the  fresh 
latex  and  the  minor  cjuantity  of  sodium 
bisulphite,  a  minor  amount  of  a  phenolic 
compound  such  as  thymol.  Papain  com¬ 
positions  prepared  in  this  manner  still 
retain  all  their  original  proteolytic  ac¬ 
tivity  alter  two  to  four  years  of  normal 
storage  (nKim  teinjicrature  in  screw-cap 
glass  containers)  as  contrasted  to  a  25  to 
50  [xr  cent,  loss  in  activity  shown  by 
unstabilised  papain  preparations  similarly 
stored  for  only  two  years. 

Sterling  Drug  Inc. 

Aerated  Yeast 

.\  method  of  manufacturing  aerated 
yeast  is  given  which  includes  the  steps  of 
incorporating  in  one  or  more  phases  of  the 
manufacture,  in  addition  to  suitable  quan¬ 
tities  of  water  and  molasses,  de-yeasted 
and/or  de-yeasted  and  de-alcoholised 
wort  from  one  or  more  phases  of  the  pro¬ 
cesses  of  manufacture  of  yeast  in  a  pre¬ 
ceding  operation,  and  conducting  said 
phase  or  phases,  during  which  the  incor¬ 
poration  of  the  de-yeasted  wort  and/or 
de-yeasted  and  de-alcoholised  wort  takes 
place,  in  such  a  way  (for  example  by  the 
addition  of  alkaline  salts)  that  the  pH 
value  of  the  solution  remains  constantly 
above  the  relative  isoi-lectric  />Hi  value 
of  the  mixture  of  mola.sses  and  de-yeasted 


wort  and/or  de-yeastetl  and  de-alcohol- 
isi'il  wort. 

This  process  can  lie  carri»-d  out  in 
different  ways  by  removing  and  reintro¬ 
ducing  the  ile-yeasted  wort  and/or  de- 
yeasted  and  de-alcoholised  wort  in  any 
phase*  of  the  process  of  yeast  manufac¬ 
ture  by  generation  in  several  stages. 

The  process  consists  eif  treating  the 
molasses  and  the  tle-yeasted  wort  distilled 
or  undistilled,  either  in  mixture  or  separ¬ 
ately,  by  the  usual  methods  of  chemical 
clarification  or  by  any  physical  methoel 
of  separating  the  pnnluct  of  flocculation, 
for  example  by  decanting,  filtering,  or 
centrifugal  treatment.  The  relative  iso¬ 
electric  point  of  the  mixture  of  molasses 
and  residues,  which  varies  according  to 
the  quality  of  the  molasses  and  of  the 
residues,  lieing  determined,  the  fermenta¬ 
tion  is  conducted  in  such  a  way  that  the 
pll  value  never  falls  fielow  the  said  iso¬ 
electric  point. 

694,786.  Lesaffre  et  Cie. 

Germ  Flour  from  Cereal  Grain 

The  present  invention  relates  to  a  pro¬ 
cess  for  producing  flour  from  cereals 
and,  more  particularly,  to  a  process  for 
making  flour  containing  substantially  all 
the  vitamins,  oils,  and  fats  present  in  the 
cereal,  a  substantial  portion  of  which  is 
lost  under  present  milling  processes. 
•Another  object  is  to  provide  a  process 
for  producing  flour  that  will  not  become 
rancid,  that  will  have  a  superior  flavour, 
and  that  will  contain  substantially  all  the 
flour  contained  in  the  cereal. 

Recently  attempts  have  been  made  to 
produce  a  non-rancidifying  wheat  flour 
containing  substantially  all  the  flour 
from  the  endosperm  and  germ  and  most 
of  the  vitamins,  oils,  and  fats.  These 
attempts  have  uniformly  failed,  how¬ 
ever,  to  retain  the  important  vitamins, 
oils,  and  fats  of  the  lierry,  particularly 
those  contained  in  the  germ  and  aleur- 
one  cells. 

The  failure  to  preserve  the  vitamin 
content  of  the  berry  can  be  attributed  to 
the  following  reasons:  i.  The  milling  is 
such  as  to  rupture  the  individual  cells 
of  the  germ,  endosperm,  and  aleurone. 
2.  The  aleurone  cells,  which  are  between 
the  endospi'rm  and  the  first  coat  of  bran, 
are  soluble  in  water,  and  are  dissolved 
with  their  vitamin  B,  content  in  the  tem- 
{M-ring  water. 

It  is  essential  not  to  crush  or  break  the 
indivi<lual  cells  of  the  germ  and  endo- 
sjM  rm  or  the  aleurone  cells,  but  to  grind 
the  germ,  en<losj)erm.  and  aleurone  in 
such  manner  that  the  individual  cells  are 
separated  from  each  other  rather  than 
crushed.  When  this  is  done,  little  or  none 
of  the  oil  in  these  cells  is  freed  to  lie  lost 
or  to  cause  rancidification  or  to  become 
absorbed  by  the  bran. 

65I,8<>4.  Dan  Hedges  Brown. 

Extruding  Chocolate 

The  present  invention  relates  to  a 
methiKl  of  extruding  chocolate,  cream, 
toffee,  ami  similar  viscous  masses,  and  in 
which  the  mass  is  dispensed  through 
no/zles  into  open  moulds. 

The  object  is  to  provide  a  method  for 

British  patents  and  trade  marks  have 
been  selected  from  the  “  Official  Journal 
of  Patents  ”  and  the  "  Official  Trade 
Marks  Journal  ”  and  are  published  by 
permission  of  the  Controller  of  H.M.S.O. 


rapidly  breaking  the  sprue  when  extru¬ 
sion  ceases,  thus  ensuring  that  the  sprue 
is  not  laid  over  the  edge  of  the  mould. 
This  is  attained  by  causing  the  sprue  or 
thread,  formed  upon  termination  of  an 
extrusion  pericnl  ^tween  the  nozzle  ami 
the  mass  in  the  mould,  to  be  engaged  by 
a  rotating  member  for  winding  the  sprue 
or  thread  so  as  to  tension  it  lieyoncl  its 
breaking  point. 

When  engaging  the  sprue  this  memlier 
will  pull  it  along  with  it  in  its  tlirection 
of  rotation  so  that  the  sprue  is  not  only 
broken,  but  the  part  thereof  aliove  the 
breaking  point  is  wound  on  the  rotating 
member  thus  excluding  the  risk  of  drip¬ 
ping. 

694.599-  .-l/S  Toms  Lahoratorium . 

Machines  for  Bagging  Confectionery 

•Automatic  machines  of  various  types 
for  tilling  bags  with  measured  quantities 
of  a  commodity  are  already  known  but 
are  in  general  applicable  only  to  hand¬ 
ling  bags  of  i)aper  or  having  a  paper 
base.  In  handling  bags  made  of  plastic 
film  material  a  numlier  of  problems  arise 
which  are  not  apparent  in  the  handling 
of  paper  bags.  These  problems  are  due  in 
the  main  to  the  extreme  lack  of  rigidity 
of  the  plastic  film  bags  compared  with  the 
paper  and  paper-base  bags.  This  neces¬ 
sitates  an  increase  in  the  mechanical  con¬ 
trol  which  is  exerted  on  the  bags  while 
they  are  being  o|iened,  filled,  closed,  and 
sealed. 

It  is  the  main  object  of  the  present 
invention  to  provide  a  machine  w'hich 
exercises  this  increased  mechanical  con¬ 
trol  and  while  it  will  be  understood  that 
the  machine  according  to  the  invention 
has  been  developied  particularly  for  using 
plastic  film  bags,  it  is  not  limited  to  the 
use  of  such  bags  but  will  also  operate 
equally’  well  using  paper  and  paper-liase 
bags. 

694.720.  R.  W.  Barraclough  Limited 
and  Ronald  William  Barraclough. 


ABSTRACTS  OF  FOREIGN  PATENTS 

Milk  Concentrate 

In  preparing  a  completely  soluble  milk 
concentrate  or  milk  powder,  salts  of  an¬ 
hydrous  phosphoric  acids,  such  as  pyro-. 
meta-,  or  poly-phosphoric  acids,  are 
added  to  the  thickened  or  dried  milk. 

853,250.  Van  Hees  G.m.b.H. 

Cola  Drink 

In  preparing  a  cola  milk  drink,  aque¬ 
ous  or  alcoholic  extracts  of  the  cola  nut 
are  condensed  after  neutralisation  by- 
means  of  disodium  phosphate  and  then 
milk  is  added. 

^53. 251-  Wilhelm  Muller  and  anr. 

Coffee  Filter 

A  coffee  filter  is  provided  with  paper 
through  which  the  liquid  to  lie  filtered 
runs  and  gutters  lead  to  the  outlet  open¬ 
ing.  On  the  liase  of  the  filter  with 
inner  smooth  walls  a  concentric  cylind'-r 
is  disposed  of  which  the  periphery  is 
provided  w’ith  longitudinal  gutters.  Each 
gutter  is  connected  with  a  hole  in  the 
base  of  the  filter  casing.  .A  paper  sleeve 
surrounds  the  discharging  filter. 

856,693.  Ingrid  Oberwinter. 
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Trade  Marks 

blue  goose. — 687.889.  Canned,  dried, 
and  preserved  fruits  anti  vegetaliles;  and 
jams,  jellies  (for  food),  marmalades  and 
vegetable  juices  (for  food).  American 
Fruit  Growers  Incorporated  (a  Corpora¬ 
tion  organised  and  existing  under  the 
laws  of  the  State  of  Delaware,  I’nited 
States  of  .\merica),  1116-1117,  Oliver 
Building,  Pittsburgh,  Pennsylvania, 
United  States  of  .\merica;  Manufacturers. 
TOPPAHS. — 716,625.  Non  -  medicated 
confectionery.  South  Wales  Ice  Wafers, 
Limited,  62,  Pantmawr  Road,  Whit¬ 
church,  Glamorganshire;  Manufacturers. 
DAKIMILK.— 717,307.  Milk.  Aarhus 
Oliefabrik  A/S  (a  Company  incorporated 
under  the  laws  of  Denmark),  ,\arhus, 
Denmark;  Merchants. 

NEWTEX.— 717.445.  Chemical  prepara¬ 
tions  for  use  in  changing  the  molecular 
structure  of  farinaceous  substances. 
Samuel  Neale  Dibb  aiul  Samuel  Leslie 
Neale  Dibb,  trading  as  Newtex  Company, 
Thackley  Station  Huildings,  Thackley, 
Bradford,  Yorkshire;  Chemical  Manufac¬ 
turers. 

MURASSIE. — 718,213.  Canned  meats. 
The  Queensland  Co-op  Bacon  Association, 
Limited  (a  Joint  StiK'k  ComjKiny  organ¬ 
ised  under  the  laws  of  the  State  of 
Queensland,  .\ustralia).  Murarrie,  Bris¬ 
bane,  Queensland,  .Australia;  Manufac¬ 
turers. 

LANKO.  —  718  ,502.  Chocolate,  non- 
medicated  confectionery  ami  biscuits 
(other  than  biscuits  for  animals).  Norman 
Lang  and  Sons,  Limited,  87,  liishopsgate, 
London,  E.C.2;  Manufacturers  and  Mer¬ 
chants. 

PEESNO. — 718,605.  Plour  made  from 
dried  peas.  Joseph  Lecher,  10,  Baum- 
leingase,  Basle,  Switzerland;  Manufac¬ 
turer. 

FLAVOUE-KIST.— 718.840.  Biscuits  for 
human  consumption.  Excelsior  Biscuit 
Company,  Limited,  it.  Old  Jewry,  Lon¬ 
don,  L.C.2;  Manufacturers  and  Mer¬ 

chants. 

RING-O-ROSES. — 718,976.  Non  -  medi¬ 
cated  confectionery  and  biscuits  (other 
than  biscuits  for  animals).  Matlow 

Brothers,  Limited,  Brunswick  Works, 
New  Mills,  Nr.  St<K'kiK)rt,  Cheshire; 

•Manufacturers  and  Merchants. 

KARD. — / 19.325.  Edible  oils  and  edible 
fats.  Kirby’s  Refineries,  Limited,  Albion 
Works,  Clack  Street,  Kotherhithe,  Ixin- 
don,  S.E.ib;  Manufacturers  and  Mer¬ 

chants. 

TARNO. — 719.406.  Wrapping  and  pack¬ 
aging  materials.  National  Cellulose  of 
Canada,  Limited  (a  Joint  Stock  Company 
organised  under  the  laws  of  Canada), 
Gibson  Park.  Toronto  9,  Ontario,  Canada; 
■Manufacturers. 

TREBOR  FRUBES. —  719.833.  Non- 
inedicated  fruit  flavoured  boiled  sugar 
confectionerv.  Robertson  and  Woodcock, 
Limited,  TreUir  Works,  Katherine  Road, 
London,  E.7;  .Manufacturers. 

WHITE  CHIEF. — 720.034.  Breail  and 
flour  confectionery.  Tip  Top  Bakeries 
(N.I. ),  Limited,  43-79,  Dunraven  .\ venue, 
Belfast;  Manufacturers  and  Merchants. 
STARKIST.  — 720.01)1.  Meat,  fish,  poul- 
trv  anil  game,  all  lieing  canned  or  pre¬ 
served;  canned,  preserved,  dried  and 
ciHiked  fruits  and  vegetables;  and  jellies 
(for  food)  and  jams.  Henry  W,  Peabody 
and  Company  of  London,  Limited,  16, 
Eastcheap,  London,  E.C.t,  Merchants. 
CHEEFFLE.— 7  Cheese  and  foixl 

preparations  consisting  principally  of 
cheese.  Libby,  McNeill  and  Libby, 
Limited,  Forum  House,  15  and  16,  Lime 
Stn-et,  Ixindon,  F).C.3;  Manufacturers 
and  .Merchants. 


DIAMINTO.  — 72o,txj<).  Boiled  sugar  con¬ 
fectionery  (not  medicated),  toffee  and 
chocolate,  all  flavoured  with  mint.  Dia- 
mints.  Limited,  4.  Leathermarket  Street, 
London,  S.E.i;  Slanufacturers. 
LADYWYTE. — 720,655.  White  bread. 

Walklyn,  Limited,  101  to  107.  Chatsworth 
Road,  Clapton,  London,  E.5;  Bakers  and 
Confectioners. 

PERMARAP. — 720,887.  Flexible  sheets 
made  of  plastics  for  use  as  wrapping  or 
packaging  material.  Imperial  Chemical 
Industries,  Limited,  Im))erial  Chemical 
House,  .Millbank,  London,  S.W.i;  Manu¬ 
facturers  and  Merchants. 

UNIFLAKE. — 72 1. 24 1.  FIdible  oils  and 
edible  fats.  The  United  Yeast  Company, 
Limited,  80,  Miller  Street,  Manchester; 
Manufacturers  and  Merchants. 
BAR-NONE. — 721,417.  Bacon.  Whyte 
Packing  Company,  Limited  (a  Cor{X)ration 
organised  and  existing  uiuler  the  laws  of 
Canada),  78,  Linton  .\venue,  Stratford, 
Ontario,  Canada;  Merchants. 


New  Companies 

J.  S.  Baker  (Meats),  Limited.  (524228.) 
56,  Whitechapel,  Liverpool.  Nom.  cap. : 
li.ooo  in  £i  shares.  Dirs. ;  J.  S.  Baker. 
17,  Roosevelt  Drive.  LiverjxK)!,  9.  and 
A.  J.  Lacey,  1 10.  Eastbourne  Road, 
LiverjMiol,  9. 

Shelpak,  Limited.  (524420.)  26f). 

Argyll  venue,  Tratling  Estate,  Slough. 
To  carry  on  business  of  a  packaging  ser¬ 
vice  and  manufacturers  of  packaging  and 
packing  machines.  Nom.  cap. :  £100  in 
£1  shares.  Dirs. :  E.  L.  Shell  and  Phyllis 
N.  Shell,  73,  Funiival  Avenue,  Slough, 
and  J.  Cunningham,  Wexham  Place, 
Stoke  Poges. 

Ernest  Sharp  (Millers),  Limited. 

(524507.)  To  carry  on  business  of  corn 
and  grain  millers.  Nom.  cap. :  £7,5fn>  in 
£i  shares.  Dirs.:  to  be  appointed  by 
subs.  Subs. :  Dorothy  M.  Vollans,  32. 
Greenw<KMl  Street.  Savile  Town,  Dews¬ 
bury  (elk.),  and  Mary  Collett,  Manse 
House,  Springtielil  Terrace,  Dewsburv 
(elk.) 

Bournemouth  Kosher  Food  and  Meat 
Provisions,  Limited.  (524613.)  56, 

Holdenhurst  Road,  Bournemouth.  Nom. 
cap.:  ;ii,o<»o  in  £i  shares.  Dirs.:  S. 
Dell,  21,  Church  Mount,  London,  N.2. 
and  M.  I.amj)ort,  53a,  Brim  Hill,  Lon¬ 
don,  N.2. 

John  Morgan  Sausages,  Limited. 

(524630.)  110-112,  Digl)eth.  Birming¬ 

ham,  5.  To  take  over  business  of  a  ham 
and  bacon  curer  and  sausage  manufac¬ 
turer  carried  on  at  Birmingham  by  John 
Morgan.  Nom.  cap.:  £25.000  in  £i 
shares.  Dirs.:  J.  Morgan.  P.  Morgan, 
and  Violet  L.  Morgan,  all  of  70,  Salisbury 
Road,  Moseley,  Birmingham,  13. 

Pizxa  Foods,  Limited.  (524641.)  36, 

Broadmead,  Bristol,  i.  To  carry  on 
business  of  manufacturers  of  and  dealers 
in  an  Italian  typx*  of  pasty  known  as 
"  Pizza.”  Nom.  cap. :  £100  in  £i  shares. 
Dirs. :  G.  K.  McCall,  3,  I..ansdowne  Place. 
Clifton,  Bristid,  8;  D.  T.  P.  King,  54. 
Charlton  Road,  Keynsham,  Somerset;  J. 
Atkinson  and  E.  .\tkinson. 

Tonkins  Poultry  Products,  Limited. 

(524739.)  56.  St.  Mary  Street,  Wey¬ 

mouth.  Nom.  cap.:  £500  in  £1  shares. 
Dirs. :  M.  (j.  Sapsworth,  98,  Wyke  Road, 
Weymouth  (mang.  dir.),  and  C.  E.  Trm- 
kin,  Pin«-cones,  Blakehill  Crescent,  Park- 
stone,  Dorset. 

H.  and  J.  M.  Bennett  (Produce), 
Limited.  (524881.)  To  carry  on  business 
of  commission  buying  agents  and  mer¬ 
chants;  nut  roasters,  canners  and  pro¬ 
cessors,  and  quick  freezers.  Nom.  cap. : 


£5,<mx)  in  £i  shares.  Dirs.:  to  be  ap- 
jH)intcd  l)y  subs.  Subs. :  Jean  Herbert 
(CO.  dir.),  and  Claire  M<x>re  (secy.),  128. 
.\lbanv  Street.  London.  N.W.i. 

L.  Karlin  and  Company,  Limited. 
(524889.)  To  carry  on  business  of  m.mu- 
facturers  of  anti  dealers  in  cocoa  and 
coffee  Ijeans,  oils,  oil  cakes  and  seeds, 
fats,  and  grain.  Nom.  cap.:  ;^io,o<k)  in 
£i  shares.  Dirs.:  not  nametl.  Sul)s. ; 
L.  Karlin  (co.  secy.),  11,  Tudor  Court, 
Gunnersbury  .\venue,  London,  W.5.  and 
Bettv  Taylor  (secy.),  ii,  Colombo  Road 
Ilford. 

Middleton  Confections  Company, 
Limited.  (524894.)  74,  Mansfield  Road, 
Nottingham.  To  take  over  business  of 
sweet  manufacturers  carried  on  as 
”  .Meadow  Confections  Company  ”  at 
62a,  Edwin  Street,  Nottingham,  bv 
Edward  \N'.  Wendhouse  and  Ernest  Wij. 
liamson.  Nom.  cap. :  ;^2,ooo  in  £i 

shares  (ukj  pref.).  Permt.  dirs.:  E. 
Williamson,  i,  Lynmouth  Crescent, 
Nottingham,  and  E.  W.  Woolhouse,  53, 
Pitrrept)int  Road,  West  Bridgtord. 

Falcon  Casing  Company,  Limited. 
(5249t>8.)  To  carry  on  business  of  saus¬ 
age  casing  manufacturers.  Nom.  cap.: 
£050  in  £i  shares.  Dirs.:  S.  (i.  C,  (er- 
man.  1 3.  Goreshook  Road,  Dagenliam: 
S.  J.  Curham,  61,  .Molesey  Close,  Walton- 
on-Thames,  and  J.  L.  Keeys,  4,  Falcon 
Road,  Battersea,  London,  S.W.i  i. 

Averill  (Cooked  Meats),  Limited. 

(525107.)  165.  High  Stieet,  .\ston.  Bir¬ 

mingham,  6.  To  take  over  business  of 
manufacturing  and  vending  cooked  and 
fresh  meats  carried  on  by  Bernard  C. 
.\verill.  Nom.  cap.:  £6,000  in  £i  shares. 
Dirs. :  B.  C.  .\verill  and  Gertrude  E. 
.\verill,  20,  Wye  Cliff  Road,  Handsworth, 
Birmingham. 

C.  and  A.  Gould,  Limited.  (525151.) 
Bansons,  High  Street,  Ongar,  Essex.  To 
carrj'  on  business  of  millers,  manufac¬ 
turers  of  and  dealers  in  corn,  grain,  and 
seeds.  Nom.  cap. :  £60,000  in  £i  shares. 
(10, (XX)  cum.  pref.)  Dirs.:  A.  G.  Gould, 
Little  R(X)thing,  Moreton,  Nr.  Ongar; 
P.  R.  N.  Gould,  Mead  Cottage,  Hibl)s 
Cross,  Harlow,  Essex;  C.  Place;  H.  T. 
Richardson,  and  B.  C.  W.  Williams. 

Deepfreeze  (Blackpool),  Limited. 
(525205.)  26,  C(X)kson  Street,  Blackpool. 
To  carry  on  business  of  manufacturers  of 
and  dealers  in  refrigerators  and  cold  stor¬ 
age  plant.  Nom.  cap.:  £i.(xk)  in  £i 
shares.  Permt.  dirs. :  K.  W.  Bridge,  26, 
Cookson  Street,  Blackp<M)l,  and  P. 
Taylor,  128,  .Vnsdell  Road,  Blackp<M)l. 

Dominic  (Brands),  Limited.  (525338.) 
31,  Kings  Road,  Sloane  Sejuare,  I^ondon, 
S.W.  To  carry  on  business  of  dealers  in 
tinned,  canned,  preserve  and  prixess 
fruit,  and  fruit  juices.  Nom.  cap. :  £100 
in  £i  shares.  Dirs. :  A.  Zatouroff  and 
Lucienne  M.  M.  Zatouroff.  15.  Basil  Man¬ 
sions,  Basil  Street.  I.x)ndon,  S.W. 3. 

Deep  Freeze  and  Gold  Storage  (North- 
ants),  Limited.  (525376.)  56,  Guildhall 

Road,  Northenden.  Nom.  cap.:  £i4.(X)0 
in  £i  shares.  Permt.  gov.  dir. :  T.  R 
Mayes,  Lfxlge  Farm,  Castlethorjx*,  Wol- 
verton,  Bucks. 

Candymaster,  Limited.  (525436) 
I'resh  Wharf,  Highbridge  Road.  Barking. 
To  carry  on  business  of  manufacturers  of 
and  dealers  in  chcxolate,  l)oil«-d  and 
other  sweets;  and  tobacconists,  aerated 
and  mineral  water  manufacturers  and 
dealers.  Nom.  cap  :  £\oo  in  £i  shares. 
Dirs.:  C.  T.  Williams  and  Gladys  C 
Williams.  18,  Catherine  Court.  Cliase 
Road,  London,  N.14. 


Fnini  Jordan  and  Sons,  Ltnnttd,  Low- 
pany  Registratton  Agents,  1 16.  Chancer) 
l.ane,  London,  IF. (..2. 
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FINEST 

LEMON  OIL 

SICILIAN,  NEW  CROP 
PASQUALE  BRAND 
HAND-PRESSED  OR 
MACHINE-PRESSED 
• 

STANDARD  SYNTHETICS  LTD. 

76  GLENTHAM  ROAD 
BARNES,  LONDON,  S.W.I3 

Telephone:  RIVertide  3616  and  3617 
Monotint  Director  :  JOHN  LESLIE  HINDLE,  B.Sc. 


Ixxiv 


TA53II 

VISIT  US  AT  HOTELYMPIA  STAND  NOS.  78-79-102-103 


I  Carlisle  Road,  The  Hvdc,  Hendon,  London,  N.W.J 
Telephone:  COl.inJale  8811 


Whether  on  pilot  or  production  work,  "Peerless”  mixen 
offer  big  advantages  in  the  way  of  four  speeds,  easy 
cleaning,  and  quick,  simple  exchange  of  beater.  They 
can  be  fitted  with  Venner  Time  Switches  if  required. 
Their  mechanical  precision  makes  them  ideal  for 
emulsions,  pastes,  cellular  foams  and  mixes  of  all 
consistencies.  Bowls  are  of  pressed  steel,  triple  tinned, 
or  stainless  steel,  aluminium  or  nickel  and  can  be 
supplied  with  draining  tap  and  pouring  lip.  For 
moving  heavy  mixes,  bowl  trolleys  are  available.  Write 
for  details  of  "  Peerless  ”  Mixers. 


whu  Peerless  Mixers? 


STANDARD 

SYNTHETICS 

I  I 


*  Morton '  1 

Petrol  Driven. 


specially  designed  and  manufactured  for 
Food,  Dairy,  Brewing  B  Chemical  Industries. 
For  all  liquids  requiring  absolute  clean¬ 
liness,  Can  be  dismantled  and  cleaned 
easily  by  unskilled  labour.  We  will  be 
pleased  to  advise  on  pumping  arrange¬ 
ments  to  suit  your  needs.  Write  for 
details  of  our  full  range. 


Continuous  remote  reading  of 
Contents.  Contacts  adjustable 
for  high  and  low  level  alarm  or  control. 
Suitable  for  operating  warning  lights, 
klaxons,  starters  or  motors  as  required. 
Contacts  operated  independent  of  indi¬ 
cating  unit  therefore  accuracy  of  pointer 
reading  is  unaffected.  Temperature 
compensated  and  the  fitting  of  indicator 

in  relation  to  transmitter  does  not 
affect  calibration.  _ 


•  Morton  ’  Portable  Pumps 
Petrol  Driven. 


*  Morton  ’  Motor  Driven  Rotary 
Pump  dismantled  for  cleaning. 


Specially  designed  non-toxic 
transmitting  unit  available. 


K.D.G.  INSTRUMENTS  LTD. 
PURLEY  WAY  •  CROYDON 


THORNTON  HEATH  3M8 


(Brtwsri  EntinMrsstc)  Trtnt  Works,  Burton-on-Tront 

I’hone:|Burt  on-on- Trfnt|!lOS3-4it!t»n«:,Vort  OB  Rivton-on-Trent 
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INSTRUMENTS 

FOR 

FOOD  PROCESSING 

AUTOMATIC  CONTROLLERS 
PRESSURE  GAUGES 
THERMOMETERS 
HYGROMETERS 

Negretti  &  Zambra  Ltd.  regent  3406 

122  REGENT  STREET,  LONDON,  W.  I  Telegrams:  Negretti,  Piccy,  London 

Manufacturers  of  instruments  for  the  indication,  recording  and  controlling  of: 
temperature,  pressure,  liquid  level,  volume,  specific  gravity,  humidity,  etc. 

BRANCHES :  Birmingham  •  Cardiff  •  Glasgow  •  Leeds  •  Manchester  •  Nottingham 

Technical  service  available  in  most  countries 
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FRUIT 

AND 

VEGETABLE 

SLICING 

AND 

DICING 

MACHINES 


Latest  Machineri 


FOOD  PROCESSING 
FRUIT  PRESERVING 
CONFECTIONER  Y 
MANUFACTURE,  ETC 

CONSULT 


WM.  BRIERLEY,  COLLIER  &  HARTLEY,  LTD 

BORO  WORKS.  ROCHDALE.  Telephone  4181 

LONDON  OFFICE: 

SUNRIDGE,  RUDEN  WAY,  EPSOM  DOWNS,  SURRE 
Telephone:  Burgh  Heath  2749 

Established  I83S 

LARGEST  JAM  AND  CONFECTIONERS’  MACHINISTT 
IN  THE  TRADE 


Wherever 
CORROSION 
is  a  problem 


llACALORlI 


provides  the  answer 


LTD, 


RRE 


Nisn 


urc 


‘Acalor’  Service  Comprises 


TECHNICAL  ADVICE 


The  analysis  of  each  problem  is  the  first  step  in  the 
prevention  of  corrosion.  Acalor  specialised  technical 
consultation  is  freely  available  without  obligation. 

PROVEN  MATERIALS 

Acalor  manufacture  a  complete  range  of  acid,  oil, 
solvent  and  alkali  resistant  cements  and  compounds, 
each  expressly  formulated  to  meet  specific  needs. 

SKILLED  SPECIALISED  CONSTRUCTION  WORK 

The  application  of  corrosion  resistant  materials  often 
calls  for  specialised  technique  and  experience  beyond 
the  ability  of  a  general  contractor.  Acalor  therefore 
organise  their  own  responsible  Contracts  Dept. 

Ask  for  full  information  from  : 


Acalor  (1948)  Ltd. 

KELVIN  WAY 
CRAWLEY,  SUSSEX 

Telephone:  Crawley  I57I  (3  lines) 
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Brilliant,  colourful 
SPEEDFIX  shelf  strips 
REMIND  your  prospect 
of  your  product  at  the 
point  of  sale. 

Easy  to  carry 
Easy  to  fix;  no  glue, 
moisture  or  tacks 
needed 

Easy  to  remove 
Take  no  counter  space 

Lowest  cost  per 
message  delivered 

Printed  to  any  design 
or  colour  requirement 

No.721  SPEEOFIX  POCKET  DISPEN¬ 
SER  FOR 


•k  SM1PUS  AND  DETAILS  ON  REQUEST  FROM: 


INDUSTRIAL  TAPES  LIMITED 


SPEEDFIX  HOUSE 


DUKE’S  ROAD 


LONDON 


W.CJ 
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STORAGE  RACKING 

iVs  no  longer  a  problem 
we  know  the  answers 


HOP 

8022 
(2S  linea) 


understand  your 

ENGINEERING 

NEEDS 


W.  H.  WILLCOX  &  CO..  LTD. 

SOUTHWARK  HOUSE.  S.E.l 


gTORAGE  RACKING?  Yes, 
and  every  other  form  of 
tubular  structure  yet  imagined. 

Send  your  problem  or  write  for  details. 


KEE  KLAMP 


TUBULAR  STRUCTURES 


THE  CFO.  H  .  CASCOIGNE  CO.  LTD. 
537  GASCOIGNE  HOUSE.  READING.  BERKS  ' 
Ttlephont:  HEADING  4831-2-3  *  5067-8-9  ’  2273-4S  ! 
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GEARED  MOTORS 
SPEED  rIdUCERS 


ANY  SPEED 

FROM  l/IO  HP  TO  30  HP 
-it  FLAMEPROOF.  TOTALLY  ENCLOSED, 
SCREEN  PROTECTED 
it  TORQUES  up  to  7,500  ft.  Ibt. 


it  STOCK  DELIVERY  CERTAIN  SIZES 

★  COMPETITIVE  PRICES. 

•k  A  HIGH  CLASS  ENGINEERING  PRODUCT 

★  SPEED  INCREASE  GEARS  up  to  45  H  P 

■if  INQUIRE  FOR  OUR  COMPLETE  RANGE 


Electropower, 

KINGSBURY  WORKS.  KINGSBURY  ROAD.  -^»;;^llS' 
LONDON.  N  W  ?  '  .'xy  -  I 


Gears/l 

'<Y0l  lONOOM 


COlind»lt  dtil'J 


This  highly  informative  book  gives  new  facts 
I  on  the  prevention  of  mould  and  cross  infection. 
,  It  outlines  the  entirely  new  bactericidal  principle 
of  DENTOLITE — the  newest  and  most  modern 
I  wall  finish.  (World  Patents  applied  for.) 

It  gives  the  evidence  of  scores  of  tests  duly 
photographed  and  the  reports  of  eminent 
'  Bacteriologists,  Pathologists  and  Research 
\  Associations,  confirming  that  DENTOLITE 
is  completely  and  permanently  effective. 

At  last  there  is  available  to  Food  Factories  a 
'  NON-POISONOUS  high  grade  paint  that 
attacks  and  kills  mould  and  bacteria  and 
I  GOES  ON  KILLING  THEM  THROUGH¬ 
OUT  THE  ENTIRE  LIFE  OF  THE  PAINT. 

DENTOLITE  costs  no  more  than  ordinary 
first-class  paints.  It  has  no  odour  and  dries  in 
under  two  hours,  thus  allowing  woik  to  be 
completed  in  one  day. 


A  copy  will  gtadtybt  tent  you  FREE  on  r*qu*t$ 


The  ttif-tterlllsing  palm  In  white  and  30  altraclhe  thadet 

DENTON  &  JUTSUM  LTD. 

Division  of  The  Demon  Edwards  Palm  Co.  Lid. 

^  ABBEY  ROAD,  BARKING,  ESSEX 
MAKERS  OF  FINE  PAINTS  FOR  OVER  160  YEARS 
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Westfalia  Separators 


now  available 
in  Britain 


Wc  take  both  priclt*  and  pk-asure  in 
announcing  that  wo  have  just  boon  appointed  bv 
Wostialia  Separator  A.G.  oi  Oekle,  Germany,  as 
their  sales  anti  distribution  agents  in  Great 
Britain. 

Many  will  remember  the  superior  design 
and  high  standards  of  finish  ol  these  Westfalia 
machines  before  the  war.  The  models  in  the 
present  wide  range  are  even  finer  than  ever,  and 
—  we  are  pleased  to  sav  —  will  he  available  at 
prices  which  represent  remarkable  value  in  high 
quality  plant. 

Please  urite  for  illustrated  leaflet  details. 

Westfalia  separators,  clarifiers,  mixers 
Superior  in  design — proven  in  performance 


i.nciuiricN  to  : 


T.  GIUSTI  &  SON  LTD. 

Stainless  steel  fabricators  to  the  chemical  and  food 
industries. 

Belle  Isle  Works,  210,  York  Wav,  Ion  don,  N.7. 
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“ FOR  PRODUCTS  UP  TO 
I/4'  MESH  -I find  this  B.J-D 
Swing  Hammer  Pul veriser 
Invaluable !’’ 


.  .  .  for  reducing  cocoa  cake,  fruit,  peel,  gur 
arabic  and  a  host  of  other  ingredients.  Als 
suitable  as  a  primary  unit  when  friable  material 
have  to  be  reduced  to  200  -  300  B.S.  producb 
If  yours  is  a  modern  food  production  plani 

essential 


Write  fo 


then  this  machine  is 
catalogue  No.  G  1 456. 


it  always  pays  to  consult' 


Write  for  full  details  to; 
BRITISH  JFFFREV-DIAMOND 
LTD.,  WAKEFIELD. 


London  Office: 

15  17,  Caxton  St. 


London,  S.fV'.l 
n.d.hJS39l 
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HOMOCENISERS 


HYGIENIC 

HOMOGENISING 


Ease  of  dismantling  and  cleaning,  freedom 
from  leakage  and  wear,  reliability  and  high 
performance  are  inherent  in  the  design  and 
workmanship  of  Q.P.  Homogenisers. 

The  wide  range  of  models  from  10  to  300 
gallons  per  hour  of  pressures  up  to  4,000  lbs. 
per  square  inch  covers  most  manufacturing 
requirements  for  sauces,  soups,  salad  creams 
and  other  food  products  where  a  high 
standard  of  cleanliness  and  efficiency  is 
essential. 

Illustrated  is  the  Size  3  type  UX  50  G.P.H. 
Homogeniser  of  recent  design  with  roller 
bearing  throughout  and  many  other  special 
features — write  today  for  our  catalogue 
with  prices  of  all  models,  which  are  available 
for  early  delivery,  including  stainless  steel 
pipe  fittings. 


Test  samples  are  processed 
free  in  our  laboratory  with 
a  guarantee  of  results  in 
production. 


PRODUCTS 


ORMEROD  ENGINEERS  LTD 

HOLLOWS  WORKS.  SHAWCLOUCH.  ROCHDALE. 
Teltphonf-  ROCHDALE  4414. 


precision  built  electric  motors 

Design Scientific  advances  with  35  years'  experience. 
Production Modern  factory  and  tools  —  Strict  inspection. 


A.C.  single  and  three-phase  motors  up  to  10  H.P. 
Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  |0  H.P.  and  control  gear. 
A.C.  single-phase  self-regulating  alternators. 

Loom  motors  —  switchgear  —  transformers  — 
electronic  control  gear,  etc. 


Contractors  to  all  Government  Departments 


MOTTO 


BECKENHAM  •  KENT 


Teltphone;  Beckenham  0066  &  1152 


EAGLE  WORKS.  BECKENHAM  •  ST.  JOHN'S  WORKS.  PENCE 
LAUREL  GROVE  WORKS.  PENGE 
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You  can  get  the 
CEREAL  FILLER  you  need  from 


JOHNSONS  (Darley  Dale)  LTD. 

LAOYCROVE  MILLS  *  OARLEY  DALE 
DERBYSHIRE. 

who  make  a  comprehensive  range  o^.Bariey, 
Oat  A  other  Cereal  Producu.  widely  used  In 
Ice-cream  Mixtures,  Soups.  Invalid  Foods  A 
Chocolate  Manufacture,  etc 
Drop  them  a  line  or  ring  Darley  Dale  202  I 
They  will  deal  readily  with  your  special 
requirements  ! 


Can  you  be  sure 
that  particles  of 
metal  like  these 
are  not  jeopardising 
your  reputation? 

You  CAN 


if  you  install 

GORING  KERR 
METAl  DETECTORS 

GORING  KERR  LTD. 

CLIFTON  WORKS 

at  rear  of  IS3  HIGH  STREET,  SLOUGH.  BUCKS. 

Telephone:  SLOUCH  249 IS 

AGENTS  IN  ALL  AREAS 


N.X  OESLUOGER 

continuous  separation  of  solids, 
crystals,  protein,  etc.  from  liquids. 

Capacities  up  to  5  tons  per  hour. 

P.X  SELF  OPENING  SEPARATOR 

for  purifying  and  clarifying  liquids.  SX/QX  NOZZLE  SEPARATORS 

Automatic  opening  for  discharge  continuous  two  and  three 

of  solids  while  running  ~  way  separation  of  liquids 

^  and  solids. 


HERMFTIC  CLARIFIER 
FOR  BEER. 
VARNISHES,  ETC. 


DE  lAVAL 


CLARIFIER  FOa 
LIQUIDS  OF  HIGH 
SLUDGE  CONTENT 


CONTINIIOIS  SEPARATIO^-CLARIFICATIOM 

\.  Albumen  •  Animal  Fats  •  Bacteria  Beer  •  Beer  Wort  Blood  •  Cassava  Starch  •  Cod  Liver  Oil  / 

\  Cider  Coconut  Oil  •  Creosote  Distillery  Slop  Dye  Solutions  Dripping  Enamels  Fish  Oils  / 

\.^  Fruit  Juices  •  Frying  Oils  •  Guanine  Gums  Inks  Insulin  Lacquers  Latex  •  Lecithin 
Linseed  Oil  •  Maize  Starch  •  Maltose  •  Miscella  •  Molasses  •  Olive  Oil  •  Paints 
jj  fpEEnc  UP  Penicillin  •  Pigments  -  Protein  •  Resins  Rice  Starch  Sewage  Sludge  j.  PPAIflDEf 

*  *  *  Streptomycin  Tallow  Tanning  Liquors  Tar  Varnish  Vegetable  Oils  ^ 


PRODUCTION 


if  CUTS  DOWN  COST 


Waxes  •  Wines  •  Wool  Grease  -  Yeast  -  Yeast  Extracts 

i-  ...  .  - 


MORE  PROFIT 

^  IMPROVES  THE  PRODUCT 


Our  extensive  research  facilities  are  offered  without  obligation.  Let  us  have  your  samples  for 
testing,  or  write  for  fuliv  descriptive  literature. 


ALFA-LAVAL  CO.  LTD  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX  '  Phone:  EALING  0116  (P.B.X.)| 
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IDEAL  FOR  ALL 
MIXES 


GELOZONE 


THE  FINEST 


STABILIZER 


YEWCO 

YORKSHIRE  ENGINEERING  A  WELDING  Co.  (BrUferO)  Ltd. 
FRIARS  WORKS.  BRADFORD  ROAD,  IDLE,  BRADFORD. 

Phone:  Idle  470  (3  lines).  Crams:  Yewco,  Bradford 


YOU  CAN  USE 

Only  requires  i  to  ^  oz. 
per  gallon  of  mix 


WHIFFENS 


WHIFFEN  &  SONS  LTD.,  NORTH  WEST  HOUSE, 
MARYLEBONE  ROAD,  LONDON,  N.W.i 
Telephone:  Paddington  1041  jg 
Telegrams:  Whiffen,  Noruest,  London 
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23  DAVIES  STREET.  LONDON.  W.1  MAYfair  1354 


Small  centrifugal  pumps  in 


<ZZ}pecialtse 

IN  THE  PRODUCTION  OF  ALL  CLASSES  OF 

COMPLETE  MACHINES 

or  SUB-ASSEMBLIES 


Especially  suitable 

for  service  in  - 

the  Food  Manufacturing 
Industry 


INCLUDING  PATTERNS  AND  CASTINGS 


Machining  Service 

INCLUDING 

PLANING.  GRINDING.  HORIZONTAL  AND 
VERTICAL  BORING.  MILLING.  TURNING.  Etc. 


PRODUCTION  COMPONENTS 

made  to  precision  limits — any  quantity 
ROLLERS  •  SHAFTS  •  GEARS  •  CAMS  •  Etc. 

PRESS  TOOLS  >  JIGS  •  GAUGES 
CUTTERS  •  Etc. 


These  small  Girdle* 
stone  pumps  are 
engineering  marvels 
including  as  they  do 
many  refinements 
found  normally  in 
larger  pumps  only. 
Send  for  Data  Sheet 
NR.  SI  2  for  full 
Information. 


GEARAIDE  LTD 


21  YORKSHIRE  STREET,  BURNLEY 

Tel.:  6336-7 


T1B79 


DIRECT  IMPORTERS 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  V 

Telephone:  MANeion  Heuae4405  (3  linee)  Teletrema:  Hemeclon  Lee 


4'A<em~l4l  "I- 

WE  ARE  EAGER  TO  DEMONSTRATE  —  IN 


YOUR  PREMISES  — ON  YOUR  PROBLEMS  — 


WITHOUT  OBLIGATION  — THAT  THE 


WATTEN 

^  014^  tke^  cost 
^  timC' 

^  imf}\ove  the  aua/cto 


OF  A  VARIED  RANGE  OF 


MIXES  AND  EMULSIONS 


^leos^ 

ch«llen9^ 
these  . 


Writt  01*  ’phont 

WATTEN 

EMULSIFYING  MACHINES  LTD. 

55  Wandle  Road,  London,  S.W.I7 

'Phone:  BALham  7076 


ANCOL  IDEAL 
MINCER 


UNION  FOOD  MACHINERY  &  EQUIPMENT  LTD. 

2S>37  Hackney  Road,  London,  E.2.  SHOreditch  5472 


ANCOL  DIANA 
BOWL  CUTTER 


For  full  particulars  of  our  wide  range  of  MEAT 
PROCESSING  MACHINERY  including  the  latest 
LINKING  AND  DIVIDING  ATTACHMENT.  STAIN¬ 
LESS  STEEL  EQUIPMENT.  F.  DICK  STAINLESS 
STEEL  TOOLS.  HORNBEAM  BUTCHERS’  BLOCKS 
and  L.  &  W.  KNIVES  and  PLATES,  etc.,  contact 


ANCOL  DIANA  p' 
DICING  MACHINE 
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lifters  have  years  of  experience  of  sifting  behind  their  de¬ 
sign  Our  experience  of  sifting  covers  a  wide  range  of  mat¬ 
erials  Let  us  help  you  with  your  problem.  Tests  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 
Outputs  range  from  tons  to  lbs  per  hour 


-The 


infaUible  method 


ULTRA-VIOLET 
DEODORISATION 
OF  AIR 

Used  by  the  Food  and  Chemical 
Industry,  by  Local  Authorities  and 
in  a  great  many  offensive  trades. 

ULTRA-VIOLET 
DEODORISATION  OF  AIR 

is  the  best  and  most  economical 
solution  to  your  odour  problems. 

Write  to  us  for  details  of 

y 

TifT*  > 

‘BUVAN’ 

METHOD 

BARBER  MEDICO-ELEC  FRON  1C  LABORATORIES  LTD. 
LEACH  STREET  •  LADYWOOD  *  BIRMINGHAM  16 


WHITE  FLINTS 


GLASS  CONTAINERS 


•  Pint  iinu  }  pint  Vinegar 
Biuilc',  I  Ib.  and  ^  lb. 
Jam  Jan  all  to  agreed 
F..\I.F.  Specifications. 

•  Prompt  delivery  from 
stock. 

•  Packed  in  easily  handled 
cartons. 

•  Wholesale  only. 


NATIONAL  GLASS 
N}..,  WnRHS  (Y(mh)LTI). 

FISHERGATE  YORK  Tel  YORK  3  0  2  1 
ALSO  AT  105  HATTON  GAROtS  LONDON  £  C  ' 


WESTOOL  LTD. 

ST.  HELEN’S  AUCKLAND.  CO.  DURHAM. 


’Phone: 

West  Auckland  3 1 7-9 


'Cromt: 

‘Solonoid.  West  Auckland.” 
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I  THE  PASCALL  ENGINtEMNG  CO  .  LTD..  114.  LSSON  GROVE.  LONDON.  N  W ' 
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r  // 

^ lave  von 


a  cJ^aLel  /jvoLL 


em  . 


IF  SO,  CONSULT 


R.  ROBINSON  &  CO.  LTD 

Lithographers  and  Colour  Printers 

6-12  CLAVERING  PLACE,  NEWCASTLE-UPON-TYNE,  I 

Phone:  24046  (3  lines) 

Crams:  STAG,  Newcastle-upon-Tyne 

oJ/yvcicilisls  lit  ilw  (lesi(fn  o  aLels  /or  all  /itiv/ioses 

WE  WILL  GLADLY  SUBMIT  SKETCHES  •  CAN  OUR  REPRESENTATIVE  HELPYOU 


55^ 


The  latest  “  Rotocooler  has 
proved  ideal  for  continuous 
»  process  of  edible  fats. 

Full  Information  will  be  sent 
J  immediately  on  application. 
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FOOD  MACH! NBS  (  LTD^SLOUCH^  ENCLAND,Phon^:Sh%tQh222^4ls0romvEn^inw.Shi$^h 


•V^ON 


The  Highest  Possible  Standard  of  Hygiene 
in  Hand  Drying  —  and  the  most  economical 


ABSENTEEISM! 
FLOOR  SPACE 
ELF  A  RE 


V  The  "Sieheri 
W  Hanger  System  tl 
~  the  o«/v  completeij! 
satisfactory  methoij 
of  clothes  storage!^ 


WARM  AIR  TOWEL 

DRIES  HANDS, 
FOREARMS 
AND  FACES 


because  it  has  been  a. 
clusively  and -scientifically  designoj 
for  its  purpose. 

Economy  and  Efficiency.  “  Sieber" 
Hangers  incorporate  provtt' 
basic  principles  which  ensure  tl* 
following  advantages,  each  one  o( 
which  amply  repays  the  initial  coa 

I  Saving  of  floor  space. 

2.  Thorough  airing  and  drying  of  k 
garments. 

3.  Reduction  of  absenteeism  due  tn’colg 
and  chills. 


swiftly,  hygienically,  thoroughly. 

The  ‘  Clean  Food  ’  debate  has 
made  the  public  aware  that 
washing  is  not  enough  if  hands 
are  soiled  again  in  drying  on 
towels  shared  with  others  or 
towels  used  repeatedly. 

This  photo  shows  fact  drying  model. 


- -  4.  Preservation  of  life  and  shape  rbf  VO  l|  I  LJ  i 

ofclothss.  liU  M  1,  i 

^  5.  Complete  hygiene  coupled  ia-1  I 

with  neatness  and  com-  J 

pact  ness.  I 

6.  Low  installation  costs — no  C\l  I  \ 

^ —  I  maintenance  necessary.  j 

f  I  7.  A  lifetime  of  service  from  .  I  | 

<  robust  all-steel  structure.  I 

8.  Ready  adaptability  toexisting  9s-  j 

or  new  buildings.  ^41 

Installed  throughout  the  country  by  Industrial  Enterprises,  National  and  Munich 
Authorities  and  Hospitals. 

Write  to-day  lor  full  particulars: 

all-in-one  hanger 

I  B  B  Patent  No.  4IS6S3  Des.  Reg.  7985SI 

B  Bk  JAMES  SIEBER  EQUIPMENT  Co.  Lti 

B  M  B  B  B  B  B  B  B  ^  Africa  House,  Kingsway,  London,  WC 

■  ■  HOUxim  5iat-4&31 


Warm  air  drying  by  Handy  Andy 
costs  less  than  i  the  cost  of  paper 
towels  and  less  than  |  that  of 
laundering  linen  towels.  Handy 
Andy  bathes  the  hands  in  a  mild 
disinfectant  vapour  while  drying 
them.  Full  details  from 

QUIZ  ELECTRICS  LTD. 

160  High  St.,  Teddington,  Middx. 

Te/ephone:  Kjnxiton7969 


PUMPS  ^ 
FOR  BLENDING 


PERMOGLAZE 

YOUR  WALLS 


Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  hnish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  Write  for  booklet  FO208  - 

Sok  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  1 1 


The  photograph  shows  a  Special  Proportioning 
Unit  in  which  the  quantities  on  either  pump  can 
be  infinitely  varied. 

All  sizes  from  60  gals,  per  hour  to  3S0  tons  per 
hour.  Simple  construction  for  easy  cleaning. 


PLENTY  &  SON  LTD 


Marine  Engineers  &  Pump  Manufacturers 

NEWBURY  •  BERKS 

Telephone:  NEWBURY  7  Telegremi:  PLENTY.  NEWBURY 
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WILLIAM  BRYAN  LTD 

Jmest  QuatUif 

(  PEPPER  &  SPICES  \ 

\  MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC.  # 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE.  BILGATE.  LONDON 


REALM- 
HOWARD 


When  considering  hygiene  one  thinks  of  Stain¬ 
less  Steel.  In  the  design  of  the  “Realm-Howard” 
range  of  Stainless  Steel  Sanitary  Pipe  Fittings, 
hygiene  has  been  kept  very  much  to  the  fore.  The 
range  includes  co^ks  and  fittings  with  either  the 
B.S.S.  1864  Rubber  Ring  or  I.A.M.D.  Conical 
Joint  connections,  all  polished  inside  and  out. 
Special  care  is  taken  in  the  design  and  manu¬ 
facture  to  ensure  that  there  are  no  cracks  or 
crevices  for  dirt  or  Bacteria  to  lodge. 


THE  REALM  ENGINEERING  WORKS  LIMITED 

267  WHITEHORSE  LANE.  SOUTH  NORWOOD,  LONDON,  S.E.1S 

Telephont:  LlVingttone  1087  8^  Teitgramt;  Rtalmard,  Southnar.  Lorntoo 
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MODERN  EQUIPMENT 


ISAAC  WEBSTER  e  SONS  LTD. 

ABBEY  WORKS 
KIRKSTALL 
LEEDS.  5. 


TELCPHONe 

SI580 

LEEDS 


telegrams. 

ISAAC  WCASTH 
KIRKSTALL 


i«'«i  txportfTs 
MaVnals 
Raw  Vrodurts 

^„ccutica\.  V«od 


Enquiries  tolicited  for 

CULINARY  HERBS  AND  SEEDS 
GUMS  Acacia,  Kacaya  And  TrAgACAnCh 
MONOSOOlUM  GLUTAMATE 
PAPRIKA  (fwMC  rAd  Pepper) 

SPICES  (whole  And  ground) 

WHEAT  GLUTEN  GUM 

Stocks  held  in  London  and  Provinces. 
Correspondents  in  every  available  World  Market 


We  ore  specialists  in  fabrication  with 

“STAYBRITE”  STAINLESS  STEEL 
MONEL  METAL,  STEEL,  etc. 

from  24  gauge  to  J'  thick 

Equipment  produced  to  meet  eXACting  conditions  And 
speciAl  requirements  for  use  in 

ALL  INDUSTRIES 

Burners,  Welders  &  General  Engineers 


62-63,  FENCHURCH  ST.,  LONDON,  E.C.3 

TtHircmi  laiSCMMANN  LONDON 
r.itsKsnc, '  iDor)  kOYAi  Ull.T  SPEEDWELL  HIT 

CODES;  LIEIEK'S  ABC  tth  B  Tth.  BENTLEYS  COMPLETE  B  2iid  PHBASI. 
WESTEkN  UNION  S  LETTEH  B  PklVATE 


niaitlands  (f/rta/  MniH  ltd 

III  EASTVALC  PLACE.  BLASCOW.  C.  I 


III  EASTVALE  PLACE.  BLASCOW.  C.  I 

Phone ;  KELVIN  1 1 25  6  Crams :  •  ‘STAI N LESS  G  LASGO W ' ' 
LONDON:  7  Crosvenor  Cardans.  S.W.I.  Phone:  VICTOm  1977  8 


Better  Sausages 
deserve  the 
finest 

casings  fcwi 


Order  the  casings 

with  a  Sales  Plan 


Use  only  ‘OCECO’  sheep  casings 
for  all  your  pork  and  beef  Chipolatas 


To  THE  OPPENHEIMER  CASING  CO.  (U.K.).  LTD 

159-ldS,  Morrow  Rood,  London,  W.  2 
I  am  interested  in  easy-handling' Sheep  Casingv  Please  quote  me 
for  .  bundles. 

Name . 

Address .  FM,I  S4 


THORNYBAUK.I  F0UNTAINBRID8E,  EDINBURSH  3' 

Tel;  Fountainbridge  1403 
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Win 


for  low-cost,  high-accuracy 
temperature  control  (to  ±o-2°c) 

The 

iEM-coNf::“ 


amplifier  thowinf 
6  uniti,  tockot 

mounted  for  easy  tervicinf.  Mounted  ANY 
distance  from  sensitive  element.  Size: 
4J'  X  4’  X  7*.  with  cover. 


A  robust,  inexpensive  system,  offering  stan> 
dards  of  fidelity  previously  unobtainable  with* 
out  high  cost,  easily  applicable  to  a  wide  range 
of  temperature  control  problems.  The 
simplicity  of  the  sensitive  elements,  and  the 
standardisation  of  amplifier  components  en¬ 
ables  TEM-CON  systems  to  be  built  up  to  suit 
I  individual  needs  at  low  cost  and  without  delay 

I  For  full  details  of  the  TEM-CON  system  to  meet 
your  own  needs  write  to 


P.A.M.  LTD 


Tal. 

Guildford 

2211 


Ont  of  the  group  of  Companits  associattd  with  Soucharn  Artas  Electric  Corporation  Ltd 


The  TEM-CON  Principle 

A  sensitive  element,  even  as 
small  as  I'  X  —  makes  and 
breaks  a  0  OOOOS  Amp.,  O'SV, 
current  which  cannot  damage 
the  contacts  by  arcing,  yet 
gives  a  definice  signal  for  move¬ 
ments  as  small  as  0'000002'. 
This  minute  current  goes  to 
an  electronic  amplifier  sited 
any  distance  away,  which  con¬ 
verts  it  into  the  larger  current 
needed  to  operate  the  relay, 
and  if  required,  a  motorised 
valve  or  other  controlling 
mechanism. 


I  TELEFLEX  PRODUCTS  LTD  *  UPHALL  RD.  *  ILFORD  *  ESSEX 


It  is  almost  certain  that  some  stage  of  production  or 
packaging  of  your  product  can  be  economised  and 
speeded  up  by  the  installation  of  one  or  other  of  the 
Teleflex  Conveyor  Systems.  Either  Cable  or  Chain 
type  conveyors  can  be  supplied  soon  after  receipt  of 
your  order. 

Our  technical  represenutive  will  be  p'eased  to  call 
upon  you  (entirely  without  obligation),  and  advise  on 
the  solution  to  your  problem.  Write  for  illustrated 
brochures:  Cable  Conveyors  ref.: 

CON.  I.  F.M.  and  Chain  Conveyors 
rtf.:CON.  2.  F.M.  ^ 


Tritfhx  conveyors  form  art 
important  aspect  of  the 
production  system  of 
Messrs .  A .  C .  Deleo — 
Division  of  General  Meters 


THE  LIGHT 

CONVEYOR  FOR 
EAVY  LOADS 


Telephone:  ILFORD  371 1 


Telefle*  conveyors  are  int- 
portant  links  in  the  pro¬ 
duction  lines  at  the  works 
of  the  Plessey  Co.  Ltd.. 
Ilford. 


Ikmrated  is  on  example 
4  a  Teleflex  Conveyor 
•eich  travels  all  round  a 
tmticular  factory. 


YOUR  PROBLEM 


in  plain  charactart 


Whether  it  be  labels,  cartons, 
wrappers  or  complaint  slips — 

Perforation  provides  the 

There  are  small  hand  models  with  outpuu  of  5,000 
labels  per  hour,  or  treadle  and  power  models  (iving 
outputs  of  up  to  30,000. 

Or  perhaps  you  prefer  edge-notching 
by  *  Codedge  *  —  output  2,000  per 


Send  for  full  details  from  the  Makers 


SAUVEN 


PERFORATING 
MACHINE  CO. 


13.  HATTON  WALL,  LONDON.  E.C.I 

relephone:  CHANCERY  3413 


V-Belt  drives  incorporating  Taper-Lock  Pulleys  are  now 
available  for  C-Section  V-Belts.  Taper-Lock  Bushes  give 
the  fastest  Pulley  change  ever  .  . .  they  give  the  grip  of  a 
shrunk-on  fit  and  can  be  fitted  by  boys.  Furthermore, 
TAPER-LOCK  cuts  down  maintenance  and  producton 
costs  and  makes  it  cheaper  to  fix  new  drives. 

*  SEND  FOR  CATALOGUE  NO.  300  3 


Some  other  Fenner  products 
include:  "  Hainsworth  '*  Variable 
Speed  Drives,  V-Kelt  Drives, 
“  Hainsworth  ”  Spinning  frame 
Variable  Speed  Drives, 
‘•fenaphst’’  flameproof  Col¬ 
lier)  Conveyor  Belling,  Mechan¬ 
ical  Rubber  Products,  Static- 
Heai-Oil  Resisting  V-Betts. 


FENNER  BRANCHES 

BELFAST  -  BIRMINGHAM  •  BURNLEY -  CARDIFF*  GLASGOW 
HULL  -  LEEDS  -  LIVERPOOL  -  LONDON  •  MANCHESTER 
NEWCASTLE-ON-TYNE  -  NOTTINGHAM  -  SHEFFIELD 
STOCKTON-ON-TEES  -  STOKE-ON-TRENT  •  YORKSHIRE 
WEST  RIDING  -  CALCUTTA 

J.H. FENNER  &  CO.LTD.HULL,  YORKS.,  ENGLAND 

Largest  manufacturers  of  V-Belt  Drives  in  the  Commonwealth. 


CANNING  TOWN  GLASS  WORKS  LTD.* 
30-34  NEW  BRIDGE  STREET.  E.C.4 

Tefephone:  CENTRAL  5342-5  Telegrams:  DRYAD,  LUD,  LONDON 

WORM:  OANNINfi  TOWR,  R.IB  m4  QUIINBOROURN,  KtNT 
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WORLD 


CROPS 


SEEDS  —  SOIL  —  FBRTIUStRS  —  PESTS 
FUMIGANTS — MARKETING — TRANSPORT — 
PROTECTION  OF  GROWING  CROPS  — 
PROTECTION  OF  STORED  CROPS  —  IRRIGA¬ 
TION  EQUIPMENT  AND  MACHINERY  — 
PRIMARY  PROCESSING  OPERATIONS  AND 
PLANT. 


A  monthly  journal  for  land  development 
organisations,  progressive  farmers, 
stockbreeders,  planters,  growers, 
foresters,  nurserymen  and  seedsmen, 
importers  abroad  of  all  the  products 
necessary  to  land  utilisation  and 
cultivation. 


ANNUAL  SUBSCRIPTION  40/-  POST  FREE 
MONTHLY 


Specimen  copy  on  request 
STRATFORD  HOUSE,  9  EDEN  ST., 
LONDON.  N.W.l 


Jhe.  Jlumee^  CwiameC  Mwmpxctwtexs  . . . 

ESTABLISHED 

S/iVlNBX  CABAMEB 


/ 

\ 


%(ntx  Cotowt.  pxo&iem  &oived 

SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

sample  ie 


\ 

/ 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  95 


¥/  £  r  TER  Sausage  Nakiag  Machinery 


This  illustration  shows  our  Giant 

ELECTRIC  MEAT  GRINDER 

capable  of  an  output  of  up  to  6  tons  per  hour. 
Fitted  with  45  h.p.  motor. 


in  rne  manufacTure  of 


POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
MEAT  CUTTING  BANDSAWS 
MEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 
TABLES 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.C.I 


Phone;  MONarch  8936/7/8 
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TIME  WELL”  Sack  Closing  Machines 


MODEL  7  —  Machine 
for  closing  small  Paper, 
Cotton  and  Jute  Bags, 
weighing  up  to  28  lbs. 


MODEL  8A— Machine 
for  closing  Paper,  Cotton 
and  lute  Sacks,  weighing 
from  SO  to  ISO  lbs. 


Made  in  Great  Britain 


THE  SACK  FILLING  &  SEWING  MACHINE  SYNDICATE  LTD. 

TIMEWELL  WORKS,  LOCKFIELD  AV.,  BRIHSDOWN,  ENFIELD,  MIDDX. 

Tel.:  HOWARD  I  IBS  Gramt.:  FECIT  ENFIELD 


SIFTA  SAM  CAN  SUPPLY 


A  Modern  Oil  Store  using  the  Powell  Barrel  Stand  and  Lifter. 
One  man  operated.  No  Mess,  No  Waste,  Compact,  Adaptable. 

We  make  a  wide  range  of  Trucks  and 
Stands  for  Drums.  Bins,  Carboys,  etc. 

PnWFI  I  master”  products 

r  \/  YT  CLL  Of  burry  port,  carms.  south  wales 


Trade  enquiries  invited. 

PALMER  MANN  &  CO.  LTD.,  SIFTA  SALT  WORKS, 
SANDBACH,  CHESHIRE 

Telephone:  Sandbach  IS2  (3  lines) 


FULLER  HORSEY 


Hydragum 


the  ideal  stabiliser 
for  use  it)  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 

Mono  sodium  glutamate 
Glutamic  acid  Soya  lecithin 


Specialists  in  the  Sale  &  Valuation  oj 


FOOD  MANUFACTURING  PLANTS 


OF  EVERY  DESCRIPTION 


BROWN  &  FORTH  LTD 


founded  1890 
liaCherltoii  Rd. 
MANCHESTER.  IS 

MOS  1347-8 


Rathtof*t 


METAL  CONTAMINATION  presents  a  serious  problem  in 
the  Food  Industry.  '*  Metaltector  ’’  equipment  is  in  daily  use 
by  many  leading  Food  Manufacturers  ensuring  freedom  from 
metal  contamination  and  protecting  valuable  machinery  from 
damage.  Products  can  be  inspected  in  the  raw  materials 
stage  or  prior  to  dispatch. 

As  specialists,  we  offer  you  our  technical  assistance  and  are 
confident  we  can  solve  your  problems. 

Write  for  details 


ELECTRONIC  EQUIPMENT  LIMITED 
27-29  UNION  STREET.  LONDON.  S.E.I 

Tclvphona:  HOP  479S 

AGENTS  IN  THE  NORTH  AND  MIDLANDS 


Br  kind  oermission  of  Macfarlane  Lang  t,  Co.  Ltd. 
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BREWERS*  YEAST  EXTRACT 


Rich  in  Vitamins  B,  is  highly  concentrated 
and  has  a  low  salt  content.  It  imparts  flavour 
and  nutritive  elements  to  processed  foods. 


BREWERS’  FOODS  SUPPLY  COMPANY  LIMITED 
189-191.  FOUNTAINBRIDGE.  EDINBURGH.  3 


1^  ARDAKER’S.  "00" BY  AIR 


An  air  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger~light  control 
of  the  required  4  minute  cycle  of  operations. 

Another  example  of  HARDAKER  tailor  made  machinery  for  the  Food  Industry. 

JOHN  T.  HARDAKER  (Food AAachinry)  LTD.,  BowllHg  Ironworks,  BRADFORD 

Telephone:  Bradford  28757 
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KIBBLED  ONIONS 

ONION  POWDER 
GARLIC 


POWDER 


High  quality  products  from  the  Alexandria  I 

factory  of  The  Standard  Food  Products  Co. —  I 

the  most  up-to-date  plant  with  the  largest 
production  in  Egypt. 

Enquiries  to  .* 

S.F.P.  (FOOD  PRODUCTS) 

22a  COLLEGE  HILL.  CANNON  STREET.  LONDON.  E.C.4.  Telephone:  City  3731/2. 


LIMITED 

Telegrams:  Zicambiadi.  London 


SINGLE-STOREY 

FACTORY  PREMISES 
REQUIRED 

WITHIN  40  MILES  SOUTH-WEST  LONDON 
FOR  FOOD  MANUFACTURERS 
Details  of  premises  with  an  area  approx.  35,000  square  feet 
are  requested  in  confidence  by 

CHAMBERLAIN  &  WILLOWS 

23  MOORGATE,  LONDON.  E.C.2 

CITy  6013  (6  lines) 


9olB^ 


Very  High 
Gel  Strength  and 
widely  used  for  all 
Jelly  Products 

Sole  Distributors 

BONNIKSEN  &  CRONK  Ltd 

WATERLOO  ROAD,  EPSOM 

Tele.:  Epsom  1712-3-4  Crams;  Alginates 


FIRE! 


ANYTHING  SO  FAST  AS 

NU-SWIFT  ? 

Large  fires  generally  start  as  small  ones. 
Speed  is  vital.  Fire  engines  sometimes 
carry  Nu-Swift  but  why  waste  precious 
minutes  !  Rapid  and  reliable  Nu-Swift 
should  be  on  the  spot — always  ! 
NU-SWIFT  LTD  •  ELLAND  •  YORKS 
In  Every  Ship  of  the  Royal  Navy 


We  are  direct  importers  of 

AGAR  AGAR 

S.  Korean  &  Japanese 
Phone,  wire,  or  write  for  offers 

JOHN  KELLYS  (london)  LTD. 

24  OLD  BROAD  STREET,  E.C.2 

Telaphona;  Tclcframt: 

LONdon  Wall  4882. 6S8S  (3  lints)  "Ergotina,  Stock,  London” 
New  York  Hamburg 


for  all  types  of  packaging  by  hand  or  machine  supplied  in  liquid  or  powder  form. 

Samples  and  advice  willingly  sent  on  application. 

ADHESIVES  FOR  THE  CANNING  INDUSTRY  A  SPECIALITY.  EXPORT  ENQUIRIES  INVITED 


GlOY  i  EMPIRE  ADHESIVES  LTD. 

TEUPHONE:  AMHerst  (d  lines) 

GLEMCO  WORKS.  LOVAIN  ST.,  FAILSWORTH,  MANCHESTER,  Telephone;  Failtworth  1913 

AUSTRALIA:  MESSRS.  I.  DAVIES  &  SONS.  LTD.,  743  NORTH  RD.,  MURRUMBENA,  S.E.9.  VICTORIA- 

SOUTH  AFRICA.  ROWLAND  CHUTE  &  CO..  LTD.,  430  C.T.C.  BUILDINGS.  PLEIN  STREET,  CAPE  TOWN. 
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SITUATIONS  VACANT 

XBCHHICAL  Service  Officer  is  required  by 
Imperial  <•  heinical  Industries  Ltd.,  Salt 
Pinion,  to  assist  in  the  technical  sales  of 
^It  in  the  fo<xlstuffs  inanufacturiii);  iiulus- 
— .Applications  are  invited  from  Chemists 
with  experience  in  fixal  technology  and 
particularly  the  curiiiK  of  meat;  they  shouhl 
l)e  addressed  to  the  Staff  Manatjer,  Imp«‘rial 
Chemical  Imlustries  Ltd.,  Salt  Division, 
Winsford,  Cheshire. 

development  Chemist  required  by  well- 
luiown  company  for  priHluct  and  prix:ess 
investigations.  Knowh-dge  and  e.xperience  of 
ftxjd  and  particularly  dairy  prm  essing  essen¬ 
tial.  I'lemToiis  salary  for  man  with  the 
necessarv  aptitude. — .Applications  to  Box 
B45i8-  ' 

margarine  and  Shortenings.  Chemist  re-  I  j 
quired  for  ime  of  the  smaller  old  established 
manufacturers  in  the  London  area  for 
laborator>  work  in  quality  control  of  raw 
materials  and  ffnished  products  and  also  some 
supervision  of  pr<H'ess  control  in  the  factory. 
.Applicant  should  have  had  some  practical 
experience  with  oils  and  fats,  preferably  in 
the  Margarine  Industry.  .At  hrst  he  wouUl  be 
expected  to  help  in  equipping  a  small  labora¬ 
tory  for  the  above  purpose. — \Vrite,  giving  age, 
experience,  qualitications  and  salary  required. 
Applications  will  be  treated  in  strict  confi¬ 
dence.  Box  B4519. 

PRODUCTION  -Manager  reijuired  with  sound 
experience  in  general  works  engineering, 
packaging  and  bottling.  Knowledge  of  oils, 
fats  and  waxes  desirable.  Progressive  jiost. 

New  town  of  Stevenage,  Hertfordshire. — 
Write  with  full  particulars  to  Box  84320. 

UNILEVER  Limitetl  requires  a  Technical 
Representative  of  outstanding  ability  to  be 
responsible  for  the  selling  of  spieciality  edible 
fats  throughout  the  country.  1  he  job  is  based 
in  London.  It  is  essential  that  applicants 
should  have  a  good  degree  in  organic  chemistry 
and  experience  of  some  of  the  following  trades 
—Biscuit,  Confectionery,  Sugar  Confectionery, 
Chocolate.  He  will  lie  required  to  link  up 
with  the  Company’s  Development  Laboratory 
and  act  in  an  advisory  capacity  to  customers 
m  explaining  user  techniques  for  the  Com¬ 
pany's  products.  The  successful  applicant 
will  be  eligible  to  join  the  Company’s  SujH-r- 
aniiiiation  and  NVidow’s  Pension  Scheme. 
Initial  salary  will  l>e  according  to  age,  ability 
and  experience  but  not  less  than  £900  nor 
greater  than  £1,200  p.a.  Salary  will  lx- 
reviewed  .miiually  and  increases  will  lx* 
dependent  ujxxi  progress. — Write  giving 
details  of  extx-rieiice  to  Personnel  Division 
(K.AB  55),  Unilever  House,  Blarkfriars, 
London,  L'.C.q. 

BUYER  I  .arge  .Manufacturers  of  Jams,  I 
.Maniial.ide,  .Miiuemeat,  etc.  with  National 
distribution,  have  vacancy  for  Chief  Buyer. 
Applicants  age  33, 30  must  have  previous 
experience  of  large  buying  for  foexi  manu¬ 
facturers. — Give  fullest  information  previous 
experience,  age,  salary,  etc.  in  confidence. 
.Appointment  (with  pi-nsioii)  is  ix-rmanent  and 
progressive. — Address  .Managing  Director, 

Box  B4522. 

ESTIMATOR  reqiiintl  by  the  .A.P.\’.  Company 
Ltd.,  VV.andsworth  Park,  S.W.18.  Knowledge 
of  dairy  or  fixxl  plant  an  advantage.  .Must 
have  engineering  training  and  ability  to 
prepare  specifications  and  assi'ss  quantities 
and  items  in  ipioting  complete  projects. — 
Applicants  should  give  full  details  of  previous 
tx^rieiice  and  salary  requireil.  .Apply  in 
writing  to  the  Chief  Draughtsman. 

TRAINEE  Salesman  sought  by  old  established 
London  .Manufacturers  of  primary  pnxlucts 
for  the  Chocolate,  Confectionery,  Biscuit  and 
Food  .Manufacturing  Industries.  After  train¬ 
ing,  successful  Candidate  will  have  to  live  in 
Lancashire  or  Yorkshire  and  contact  manu¬ 
facturers  in  these  Industries  at  high  level. 
Applicants  should  be  under  age  of  30,  intelli¬ 
gent,  of  good  educational  standard,  preferably 
with  Public  School  or  I'niversity  background, 
and  should  have  initiative  and  personality. 
Salary  during  initial  training  period  in 
London  area,  and  afterwards  commission  as 
well.  Non-contributory  pension  scheme. — 
B4534- 
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CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

Ad. aword, minimum  lOs. 

Box  numbers.  Is.  extra. 

Reptlea  to 

BOX  NUMBERS 

should  bo  addrostod  to 

Food  Manufacture,  Stratford  Houio,  t  Edon 
Straot,  London,  N.W.I 

SITUATIONS  VACANT 

EXPERIENCED  Jam  Boiler  preferably  with 
knowledge  of  Sweet  Pickles,  etc.,  required  to 
take  full  charge  of  Jam  line.  .Motlem  Factory 
in  South  West  (Coast). — State  full  particulars 
of  ex|x-rienre  and  lines  handled.  First  inter¬ 
view  in  applicant’s  home  district.  Box  B4533. 
CHEBnST  (graduate  or  equivalent)  wanted  to 
assist  in  establishing  and  eventually  to  control 
a  technical  research  and  development  section 
in  a  bread  and  confectionery  bakery.  .A  keen 
interest  in  pr<xluction  problems  is  essential 
and  some  experience  of  fixxi  processing  (not 
necessarily  baking)  is  desirable.  .Applicants 
should  be  about  26-30  years  old.  Starting 
salary  will  be  in  the  order  of  £650  to  £700  per 
annum  and  assistance  will  be  given  with  hous¬ 
ing  if  requin-d.  .All  enquiries  will  l)e  treated 
in  the  strictest  confidence. — .Apply  by  letter 
to  Warburtons  Limited,  Back  o’  th’  Bank 
Bakery,  Bolton. 


WANTED 

Deputy  Works  Manager  for  Food 
Factory  in  Southern  Counties. 
Applicant  aged  about  35  years.  Must 
have  thorough  knowledge  of  meat 
and  fresh  meat  products,  sausages, 
pies,  cooked  meats  and  meat  canning 
—experience  in  bacon  processing 
desirable  but  not  essential. 


Box  B4533 


^  WANTED  for  India.  .Assistant  fully  ex-  i 
perienced  in  the  manufacture  of  biscuits  and  J 
similar  wheat  pnxlucts. — Ple.ise  state  salary/ 
requirt-d  and  full  details  of  experience  to/ 
Box  B4492.  I 

SITUATIONS  WANTED 

AMBITIOUS  Technical  Student  (34)  practical 
man  in  Meat  lYocessing,  with  all  Meat 
Technical  Qualifications,  etc.,  swks  position 
of  res|x)nsil)ility  in  a  Meat  Manufacturing 
Factory.  Practical  methods  in  minimum  loss 
of  weight  during  cooking  in  Pork,  Ham,  etc. 
Used  to  Sausages,  Pies  and  all  types  of  Small 
Gootls.  F'amiliar  with  Bacon  Curing,  im¬ 
provers  and  Scientific  brines,  etc.  Have 
organising  ability  and  uscxl  to  the  management 
of  staff. — B4513. 

DIRECTOR  With  many  years’  experience  of 
all  classes  of  Fcxxl  .Manufacture  seeks  a  change, 
where  his  ability  to  re  organise  and  flair  for 
getting  the  best  out  of  workers,  can  be  gain¬ 
fully  employed. — Box  B4523. 

WORKS  Manager  desires  post.  25  years’ 
experience.  Sound  knowledge  of  .Almoncis  and 
.Almond  Prcxlucts,  Sugar  milling  and  the 
manufacture  of  quality  products  for  the 
Bakery  Trade.  Gtxxi  Engineering  background. 
Disciplinarian. — Box  B4530. 

A  CAPABLE  Craft  Specialist;  technically 
knowledgeable  in  confectionery,  bakery, 
catering  products.  Formula  construction  and 
testing,  (Sales  aids)  desires  contact  with  organ¬ 
isation  needing  such  services.  Continental 
experience.  Highest  credentials.  London 
Resident,  middle-aged. — Box  B4S31. 


PLANT  FOR  SALE 

TWO  .Auto-Taper  Machines  and  one  Hy-Tra- 
I.ec  Filler  for  sale.  .All  in  e.\cellent  contlition. 
— Bo.\  B4516. 

HOMOGENISERS,  severa  sizes,  excellent 
condition.  .Also  stainless  steel  Pasteuriser  and 
other  equipment. — Box  B4315. 

KELLIE  Tin  Washing,  De-Labelling  and 
Dryiiiu  .Machine.  Immediate  delivery,  as  this 
marhine  has  never  Ix-en  assembled.  Can  b«' 
seen,  Manchester. — Crimpy  Crisps  Ltd., 
Caimhill  Factory,  Airdrie. 

EIGHT  inch  copper  Fruit  Pulping  Machine, 
with  spare  sieves.  Fitted  with  motor.  All 
inounteil  rompartly  on  iron  base.  New 
condition.  Inspection  .and  offer  invited 
(Liverpool). — Box  B4S21. 

20  cu.  ft.  “  U  ”  Powder  .Mixer;  stainle'S 
steel  jacketed  ditto,  3J  cu.  ft.;  double  “  '/  " 
Mixer,  21  in.  by  20  in.  by  iq  in.;  change-pan 
25-galI.  Mixer;  one  sack  Artofex;  60-qt. 
Hobart;  Silkenborgh  copper  Milk  Heater 
Agitator;  stainless  steel  rectangular  insulated 
Tank,  200  gall. — Winkworth  Machinery  Ltd., 
65,  High  Street,  Staines.  Tel.:  1010. 
GARDNER  Sifting  and  Mixing  Machines  as 
below:  nearly  new  combined  Sifting  and 
•Mixing  Machine,  size  K,  complete  with  18  h.p. 
motor,  20/25-cwt.  capacity,  year  1950; 
three  size  G;  one  size  £;  one  Gardner  Rapid 
Mixer  only,  stainless  steel  lined;  two  Gardner 
Experimental  Mixers,  size  A;  Gardner 
jacketed  Dryer,  size  D,  nearly  new. — Frank 
Stacey  and  Co.  Ltd.,  Vauxhall  Street,  Bir¬ 
mingham  4. 

NEARLY  New  fully  automatic  Filler/Weigher 
Sealer  by  Automatic  Weighing  Machine  Co. 
Adjustable  i  oz.  to  4  oz.  packets  dry  goo^, 
with  feed  hopper  and  motor.  New  1949. 
Little  used. — Frank  Stacey  and  Co.,  Ltd.. 
Vauxhall  Street,  Birmingham  4. 

NEW  or  second-hand  Triple  Roll  Mills  with 
horizontal  granite  rolls,  in  various  sizes; 
immediate  delivery. — Donald  Leaver  Ltd., 
163,  Railway  Arches,  Stamford  Brook  Station, 
London,  W.6.  Tel.:  RIV  1880;  Parsonage 
Chambers,  29,  Blackfriars  Street,  Manchester, 
3.  Tel.:  Blackfriars  7995. 

COMBINED  Sifting  and  Mixing  Machines  for 
powders,  up  to  two  tons  capacity.  3-cwt.  and 
3-cwt.  sizes  in  stock. — .Makers:  D.  Burr  and 
Son  Ltd.,  Drayton  Place,  Croydon. 

STEAM  JACKETED  and  Gas  Caramel  Mixers 
5-30  gall,  capacity.  New.  Offers  invited. — 
Box  B4337. 

1 - DRAKESONS - 1 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72* 

IN  ALL  METALS 


SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET.  CAMBERWELL, 

LONDON  S  E.5  NOOney 

Lunuun, 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROUND  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS,  LTD. 

51  A  52  BARBICAN.  LONDON.  E.C.1 
TtUpkont :  Monarch  6124^  (i  linos) 


SECOND-HAND  PLANT  FOR  SALE  SECOND-HAND  PLANT  FOR  SALE 

SEVERAL  Stainless  steel  steam  jaeketed  I'aiis 
11  I  I. so  stall,  eapacity — as  new — <>flere«l  well 

below  list  pri<'e. — Wetter  and  Co.,  J.t,  .Middle 
lo^iii  os:  Street,  l.ondoii,  H.C.l.  Tel.:  MOXarili  .''ij.ib. 


LCOXOMIC  BOII.KKS 
SELF-CONTAINED  Koonoinic  by  H.  T.  l>anks 
3  ft.  6  in.  diani.  by  14  ft.  lon«  in'twis-n  tuln'- 
plates.  Evap.  S.jhk)  lb.  at  too  lb.  w.p.  <til-hretl. 
Kiiuipmeiit  includes  main  oil  storage  tank, 
teed  tanks  and  feed  pumps. 

Self-euiitainc*d  Economic  by  Wilson  Itoiler- 
works.  Treble  Pass.  3  ft.  diam.  by  ii  ft.  0  in 
over  tubeplates.  Evap.  O.500  lb.  at  lOo  lb. 
w.p.  Complete  with  coal-  and  oil-firing 
equipment  by  Clyde  I'uel  Systems. 
Self-contaiiUKl  ITtranomic  by  Davey  I’a.xman, 
8  ft.  diam.  by  9  ft.  3  in.  over  tulieplates. 
Treble  Pass.  Evap.  5,19b  lb.  at  160  lb.  w.p. 
Hand  coal-fired. 

Self-contaiiUHi  Economic  by  Davey  Pa.xmaii, 
7  ft.  6  in.  diam.  by  12  ft.  6  in.  over  tub«‘plates. 
Evap.  4,500  lb.  at  140  lb.  w.p.  Hand  coal- 
fired. 

Two  self-containeil  Ivconomic  by  Daniel 

.\dainson,  7  ft.  0  in.  diam.  by  12  ft.  b  in.  long 
over  tubeplates.  E\ap.  4,140  lb.  at  i(>o  lb. 
w.p.  Hand  coal-fired.  Both  new. 

New  self-contained  Farrartube  Ficonomic, 

7  ft.  diam.  by  12  ft.  b  in.  over  tubeplates. 
Evap.  4,100  li».  at  120  lb.  w.p.  Haml  coal- 
fired. 

Two  self-contained  Fa’onomic  by  John 

Thompson,  6  ft.  diam.  by  9  ft.  b  in.  r)ver  tulw- 
plates.  Evap.  2.4<k>  lb.  at  i<k)  lb.  w.p.  Each 
fitted  with  Hodgkinson  Sprinkler  Stokers. 

Two  self-contained  luonomic  by  Edwin 

Danks,  5  ft.  b  in.  diam.  by  9  ft.  b  in.  over 
tubeplates.  Evap.  1.800  lb.  at  too  lb.  w.p. 
Both  oil-fired  with  Clyde  Kotamiser  eipiip- 
inent. 

GEORGE  COHEN 

SONS  *  CO.  LTD. 

WOOD  LANE.  LONDON 

^^•12  T«l.:  Shaphardt  Buih  2070 

&  STANNINGLEY.  Nr.  LEEDS 

Tal.:  Pudaay  2241 

WE  have  the  largest  stock  of  used  Can-making 
Machinery  in  the  country,  comprising:  Body 
Formers,  Flangers,  Double  Seainers  and 
Stationary  Closing  Machines  by  the  world’s 
best  makers.  Send  us  your  inquiries  for  small 
units  or  complete  installations. — F.  J.  Edwards 
Ltd.,  359,  Euston  Road,  London,  N.VV.i. 
(Euston  4681  and  3771)  Lansdowne  House,  41, 
Water  Street,  Birmingham,  3.  (Central  7606-7). 
FOR  Sale  1949  Peerless  Universal  Ik'positor, 
400-440  volts  motor,  (iood  condition,  also 
Purdy  World  Labeller,  model  No.  W.1404P, 
with  motor  attached,  in  working  order. — Box 

B4423. 

The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  ex.  (t  •)  makes  a  plat  at  essence 
4exs.a/6.  Ilk.  16«.  Ilk.  31- 

for  further  details  apply : 

ARTHURWHITTAKER&CO.LTD. 

30  Church  St.,  Nesrton  Heath,  Manchester,  10 


PHONE  <)8  Staines,  l-dec.  Boiling  P.m>  (tinned) 
by  ••  I'.dkirk  ”  2  ft.  3  in.  by  i  ft.  8  in.  deep, 
14  kW,  240,415  volts  (1949).  Unused; 
I’ort.dile  l-dec  Stirring  .Crms,  4(m)  3  50; 
■■  Ivii-tner  ”  jac.  vac.  **  7.  ”  blade  Tip|>ing 
.Mixers,  20  in.  by  19  in.  by  ib  in.;  l-'lec.  "  U  " 
trough  Powder  .Mixer  b  tt.  by  2  ft.  by  2  ft., 
400  350;  also  ••  Ciardner "  Mixers  up  to 
5  ft.  b  in.  by  2  ft.  by  2  ft.  4  in.;  S.S.  jac.  gas- 
heate<l  .Mixer  22J  in.  by  3b  in.  deep;  S.S.  P.ms 
50  and  too  gall.;  Jac.  cyl.  .Mixers  20  up  to 
i-.t75  fJi'lh;  ilitto  nnjackettd;  (Iravity  n)ller 
Conveyor  14  in.  wide  8  in.  pitch,  b  ft.  .ind  8  ft. 
lengths;  2,(M>o  and  i,oou  gall,  aluminium  eiic. 
T.iiiks;  also  7,000  gall,  glass  lined  enc.  i:yl. 
Tanks.  Pumps,  Conches,  l^dge  Runners,  jac. 
Pans,  Mincers,  Fillers,  Ovens,  C(K>king  retorts, 
Itoilers,  etc.  S<‘nd  for  lists. — Harry  H. 
O.trd.im  and  Co.  Ltd.,  Staines. 

PREMIER  5  in.  stainless  steel  Colloid  P.iste 
.Mill,  fitted  with  6  h.p.  .C.C.  electric  motor. — 
Full  details  from  Box  lUsgb. 

B.C.H.  high  capacity  Rotary  Dicing  .Machine 
with  staiidess  steel  knives,  capacity  up  to 
3  tons  per  hour.  Fittid  with  3  h.p.  motor 
drive,  unused. — .Apply  Box  B4527. 

CAN  S«-amers  for  Sale.  .Ashworth  and  Parker, 
.into  v.icnum  ty(M“,  capacity  3,’,  in.  tliaiu.  by 
4J  III.  high,  motor  driv*‘n. —  Photo  «'tc.  !•'.  J. 
Edwards  Ltd.,  359,  Euston  Rd.,  London. 
N.W.i. 

FOR  Sale:  Crypto  40  25-qt.  electric  .Mixi-r 
with  .Mincer  attachment,  etc.,  motorised 
400-volt,  3-phas«'.  Portway  3-tier  gas-fire<l 
Pastry  0\  en.  liravity  Conveyor,  rollers  14  in. 
wide  on  b  in.  centres  with  Curves.  Portable 
IClevator.  22  ft.  long.  Oak  Slats,  17  in.  wide, 
adjustable  delivery  height  4  ft.  14  ft. — 
Kimmins  and  Sons  Ltd.,  Lyndhnrst  Road, 
Worthing. 

FOR  S.de;  A'acuiim  Stirring  P.ui  ”  .A.”  Bialy 
in  tinned  cop}M'r.  Driven  by  10  h.p.  motor 
through  reduction  gear.  Mounted  on  R.S.J. 
st.iging;  X'acuum  lirying  Oven  “  B  ”  with 
ste.im  heated  shelves  cap.dile  of  hohling  32 
tiniKHl  copjHT  trays.  .A  further  set  of  32 
copiH'r  trays,  spare,  for  re-charging.  Hicks 
Hargreaves  A’acuum  BiKJsler  for  100-lb. 
steam  pressure  for  above;  Purdy”  New- Way  ” 
l.abi'l  .Machine.  Overhauled  1951. — lio.x 
B453-:- 

WALMAR  .Mark  \’  CluMolate  EiirolK'r.  with 
cooling  section  approx.  5b  in.  long,  mounted 
over  b  ft.  centres,  6  in.  wide  flat  ladt  Con¬ 
veyor.  .Air  ojH-rated  rippler  with  cooling  by 
A  ork  Shipley  Refrigerating  Unit. — Box  134538. 

FILTER  l*ress  by  Johnson,  with  30  chambers, 
plates  and  frames  aluminium  alloy  22  in.  sq. 
by  in.  thick.  Individual  chamiH-r  discharge 
with  troughs. — Box  B4539. 

TOTALLY  Enclosed  Copper  A'acuum  FNap- 
orating  Pan  by  Kellie,  of  Dundee,  4  ft.  «liam. 
by  2  ft.  deep  on  straight,  flanged  to  26  in. 
deep  hemispherical  liottom,  liolUxl  on  cover 
with  vert,  motorized  anchor  tyjH-  agitator. 
Jacket  suitable  for  50  lb.  sq.  in. — Box  B4540. 


SECOND-HAND  PLANT  WANTED 

PEA  A  iner  required,  age  not  iniiiortant,  but 
must  lx-  in  reasonable  order. — Full  d.  tails 
and  price  to  Box  B45o<>. 

WANTED:  (lardner  .Mixer,  a|)prox.  20  cii.  ft. 
iH-r  mixing,  iiiiist  Ik‘  in  good  condition.-. 
Box  B4512. 

WANTED:  Rose  or  Forgrove  Wax  Wrapping 
.Machine  for  Cartons  size  yj  in.  by  2i  in.  by 
I  in.  am'  b|  in.  by  3I  in.  by  State 

make,  <-ondition  anil  price. — Box  B4517. 

WANTED:  .Automatic  Pea  and  Bean  Filler 
also  M.  and  P.  Dicer. — .Mamicraft  FTigiiieering 
Co.  Ltd.,  Prynie  Street  .Mills,  I*ryme  Street 
Manchi*ster  15. 

WANTED:  Electric  Fdev.iting  Truck  to  lift 
stillage  3  ft.  by  2  ft.  with  b  in.  ground  clearance. 
State  price  and  condition,  etc. — Box  84524. 

LAABS  Dryer,  steam  jacketed  or  other  type, 
requirisl,  up  to  2-ton  size,  with  .Agitating 
Dear. — Full  details  Box  B4529. 

TWO  Steam  Ovens  urgently  required.  Approxi¬ 
mate  inside  dinieiisions  65  in.  high  by  34  in. 
wide  by  42  in.  deep.  F'ront  opi-ning  door  in 
gixxl  condition  testixl  to  50  lb.  per  S(]uare 
inch. — Details  to  Box  B4472. 

LIGHT  Conveyor  wantiil,  flat  belt  type; 
state  size,  price,  etc.  Fruit  Can  Filler  also 
wanted. —  Box  B4487. 


PLANT  FOR  SALE 

LABELLING 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 


RAWSON 


ERMOLD 


FLOWERS  •  NEWMAN 

Labellera  alwuya  in  atock 

EtiablUhed  It7S 

C.  SKERMAN  &  S0\S  LTD. 

lit,  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.1S  Ttl.:  VANDYKE  24M/7 


Send  your  enquiries 
to  the  Producers 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone  :  Swtniey  Junction  2306/7 
Telegraphic  Address  t 
**  Ntmtoluc  Swanley,  Orpington" 
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business  opportunities 

dried  Fruit.  Large  f(MKi  and  raw  material 
iiiiorter  with  very  valuable  coiiueetioiis  in 
HW>t  countrie>  where  supplies  available,  would 
,«>ider  sp«‘eial  arrangement  with  e.xisting 
nnii  specialised  in  this  trade  or  with  well- 
.^rienced  jM  rson,  to  open  new  l)epartment. 
>0  finance  re.iuired. — Write  Hox  |{45io. 

mat  and  I'ruit  Caimery  situated  liritish 
(.iiinmonweallh  will  consider  applications  from 
iH'tsons  well  iiitr<Klu<  ed  and  in  rlireet  i)ersonal 
, intact  with  large  retail  gnxers,  catering 
(.tablishments  and  big  consumers.  Actual 
..lies  of  Canned  Ham  already  |>ossible  from 
u'lisigniuents  afloat  to  I’.K.  inirts.  Pineapple 
«hipnients  so<»n.  Only  p«“rsons  with  outstand- 
jnjr  connections  should  reply.  Xo  finance 

r^uired.— Write  Uo.x  Itysii. 

gjnBED  Manufacturer  would  sell  re.isonable. 
Recipes  for  making  Jams,  Sauces,  Pickles, 
etc.  also  a  very  com|H-titive  I.emon  Curd. 
Fuii  working  details. — Box  H4.M4. 

factory  to  I.et,  St.  Albans.  Brick-built 
premises  on  ground  ami  thr»*«-  uppH-r  floors. 
Heating  system,  sprinklers,  offices,  canteen, 
lifts,  all  s<‘rvices.  Total  tl<M>r  area  2^,000  sq.  ft. 
To  let  on  lease-  for  ai  y»-ars  £,t,i5o  p.a.  Ini- 
lui-diate  possession  can  lx-  given  w  hen  repairs 
and  ri^ecorations  are  completed. —  I'lill  details 
from  Chamlx-rlain  and  Willows,  ’ 4.  MiKugate, 
London,  F;.C.2.  City  bor.t. 

HEW  ZEALAND.  Old  established  firm  in 
Auckland  prepared  to  p.ick  under  licence. 
Canned  .Meats,  Toilet  Preparations,  .Medical 
Preparations,  etc.,  for  British  firms. — Write 
“  Packer  ”  P.O.  Box  R124,  .Auckland,  N’.Z. 

SOUTH  Shropshire,  l-'ruit  and  N’egetable 
Canning  Factory  well  e(|uip|M-d  with  mixh-rn 
plant  affording  a  substantial  production 
capacity,  Freehold  Premises  having  a  working 
lioor  space  upwards  of  5,700  square  f^-el  and 
laluable  uiulevelofx-d  site. —  For  particulars 
apply  Griinley  and  Son,  Chartered  Surveyors, 
39  and  40,  Temple  Street,  Birmingham,  2. 
Tel.:  .MlDland  54  *3-5. 

CHOCOLATE  .Milk  Crumbs.  .M.miifacturer 
u'lth  future  large  output  on  the  Continent  and 
Empire,  sei-ks  direc  t  contact  with  large  users 
with  the  view  of  future  close  co-oiH-ration. 
.Also  pc-rsons  with  intimate  connections  to 
actual  users  considered. — Write  Box  B4530. 


EXPORT  TO  U.S.A. 

If  you  have  foods  suitable  for  the  American 
Trade,  we  handle  all  selli  ng  and  promotion  and 
you  receive  full  dollars  direct  from  purchasers. 
We  accept  our  sellinf  commission  in  sterling, 
enabling  you  to  compete  with  American  prices. 
Send  details  to  Box  B4S28 


RETIRED  after  forty  years  praetie.il  ex¬ 
perience.  Can  offer  formula.-  and  proct-ssing 
[larticulurs  for  all  Bakers'  raw  materials, 
including  Cream,  Piping  Jelly.  .Mar/ipan. 
.Marshmallow',  Curd,  thirty  additionals,  at 
vm- low  fee. — Box  B4471. 

WANTED:  Importers  interested  in  Shelled 
Prawn,  boiled  as  well  as  dry  salted;  I^awn 
Chutney;  .Mango  Pulp  in  brine;  Mango  Chut¬ 
ney;  ^ppodums;  Aladras  Curry  Powder; 
fresh  peeled  and  sliced  Ginger  preserved  in 
bnne  and  vim-gar  packed  in  teakwood  barrels; 
•icd  general  produce  from  Southern  India. — 
■\pply  to  Eastern  PriHlucc  Trading  Co.,  P.O. 
Box  17,  G.P.O.,  .Madras. 

TOP-RANK  CO,  Manufacturers  of  high  class 
food  products,  can  supply  Toffees,  Sweets, 
Syrups,  S<]uasbes,  Jujubes,  Candiecl  Ginger, 
Sea-bhell,  Yellow  and  White  Pappadums,  etc. 
-Interested  parties  may  please  contact 
Top-Rank  Co.,  Parsee  Humiar  Shala,  Tardeo, 
Bombay,  7. 

nw  ZEALAND  .Manufacturing  Rights  or 
Purchasing  of  proved  Household  Food 
Products  is  desired  by  Auckland  Foodstuffs 
Shnufacturer.  Well  equipped  factory  and 
iraTellers  covering  whole  of  X'ew  Zealand. 
Btnk  references ;  exchange  available. — Manu- 
heturer,  P.O.  Box  1871,  .Auckland,  C.i, 
N«w  Zealand. 


CLASSIFIED 

ADVERTISEMENTS 

la  FOOD  MANUFACTURE 
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a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

•heuld  be  addreeaed  to 

Feed  Mtnufacturt,  Stratford  Houm,  t  Edon 
Stroot,  London,  N.W.I 


BUSINESS  OPPORTUNITIES 

SWEET  .Making.  Learn  to  make  .American 
candies  and  high-grade  chocolates.  Oppor¬ 
tunities  everywhere,  distance  no  object. 
Successful  clients  operating  in  all  parts  of  the 
world.  Simplified  method  ideal  for  factories 
or  retail  shops.  Mail  course  by  .American 
manufacturers  with  years  of  w'orld-wide 
experience  and  knowledge.  Small  investment 
payable  to  our  agent  in  your  country  with 
your  own  currency. — Write  in  first  instance  to: 
Liberty  Chocolates  and  Supply  Company,  1665, 
Beverly  Boulevard,  Los  Angeles,  26,  California, 
U.S..A.  Established  thirty-five  years. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  due,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  123,  Bastian  and  Alien  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  50/52,  Blandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

PULVERISING,  Grinding,  Mixing,  Drying. 
We  collect  and  deliver.-^rack  Pulverising 
Mills  Ltd.,  Plantation  House,  Mincing  Lane, 
London,  E.C.3.  Mansion  House  4406. 

WELL-KNOWN  Scottish  Pie  .Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
doxen. — Trade  inquiries  to:  V'.  C.  Pies  Ltd., 
Glasgow.  Tel.:  .Maryhill  1048. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  LINES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Hiv«  you  any  dormant  or  alow  tailing 
goods  that  you  with  to  citar  which  ara 
taking  up  valuabla  ipacal  Wa  ara  spot 
cash  buyartfor  any  quantity  of  thaabova. 

Send  deMilt  to; 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN.  LONDON.  N.l 

CAN.  3247  (10  linaa) 

(Fleotc  mention  this  odvertitoment  when  replying .) 


A.  KALVERT  A  CO..  Bombay  8  (India), 
biggest  manufacturers  and  tuppliara  of  Indian 
Curry  Powdar,  Picklaa,  ChuCnina,  Canned 
Alphonto  Mango  Slices  and  Pulp,  Curried 
Vagatiblat  and  Mutton,  Indian  Condimanta. 
Canned  Bananas,  Guavas  and  Papayas  in  Syrup. 
Canned  Okra  in  Tomato  Sauce  or  Brine. 
Trade  inquiries  invited. 


MISCELLANEOUS  SALES 

MANUFACTURERS  have  approximately  30 
cwts.  Low  Grade  ('lelatine  surplus  to  their 
requirements. — Offers  invitetl  to  Box  B4525. 

FRUIT  Puli>s.  Enquiries  invited  for  English 
rasplierry,  gooselH-rry,  blackcurrant.  Italian 
Hale  peach.  .Approx.  30  tons  in  all.  Very 
reasonable  prices,  insp-ction  or  samples  on 
request. — Birds  Eye  Fixxls  (Gt.  Yarmouth) 
l.imiti-d,  Sotith  Denes,  Great  Yarmouth. 

PRODUCTION  I  .ines  wantt-d  for  L^S.  Mail 
Ord«-r  Catalogues. — Details,  prices  to  Joyce 
Wells  Ltd.,  6.A.  Mount  Street,  I  oiulon,  W.i. 
Tel.:  Mayfair  7192 '3. 

25  tons  Sugar  fat,  90%  Palm  Oil,  10%  Sugar. 
.Available  at  very  low  prices. — Box  B4500. 

TRUCKS,  tubular  steel,  remarkably  light  and 
strong.  F^eumatic  tyres.  Roller  bearing 
wheels.  Platform  3  ft.  4  in.  by  2  ft.  9  in. 
Carrying  capacity  10  cwt.  £13  13s.  M. 
Immediate  delivery.  Ask  for  illustrated 
catalogue. — Sterling  Pump  Co.  Ltd.,  Spalding. 
Tel.;  2404. 

NEW  Stirrers  and  Mixers,  }  h.p.,  1,300  or 
420  r.p.m.  Totally-enclosed  or  flameproof  for 
400  volts,  3  phase,  50  cycles  supply.  Ex  stock. 
— Fluid  Equipment  Co.  Ltd.,  83.  Seafield 
Road,  London,  N.ii. 

RECONDITIONED  ex-army  huts,  and  manu¬ 
factured  buildings.  Timber,  asb^tos,  Nissen 
type,  ball  type,  etc.  All  sizes  and  prices. — 
Write,  call  or  telephone  Universal  Supplies 
(Belv^ere)  Ltd.,  Dept.  31,  Crabree  Manor¬ 
way,  Belvedere,  Kent.  Tel.:  Erith  2948. 


DECALCOHANIAS 


Gift-articles  to  be  packed  in  sweets, 
chewing-gum.  chocolate,  biscuit, 
coffee  and  children’s  articles. 


VAN  DER  KEYL 
&  ZOOHERS 

MARNIXSTRAAT  381 
AMSTERDAM 
HOLLAND 


MISCELLANEOUS  WANTS 

SAVE  those  empty  Paper  Bags.  They  are 
worth  £  s.  d.  We  buy  any  quantity  i  cwt.  after 
sugar,  bicarbonate.  Prompt  settlement. — 
H.  Raigoff  Ltd.,  Hebbum-on-Tyne.  Tel.: 
32143- 

medical  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Da  void  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3951-2. 

USED  Jam  Trays  and  all  types  of  clean  used 
Wooden  Boxes  required  in  quantity.  State 
price  required. — Silverdale  Box  Supplies, 
Burgess  Hill,  Sussex.  Tel.:  3252. 
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XCIX 


all^itish'^ 

vacuum  pumps 

roil  FACTonY  o*  iabohatoiiy  Bunrosts 


AUTOLYSED 


'Widely  used  by  Food  Manufacturers 
for  the  Preparation  of 


All  Types 
for 

All  Duties. 


Wet  and  dry 
pumps  of  all 
sizes. 


Reciprocating 

and 

Rotary  Types. 


Single  and 
Two-stage 
High  Vacuum 
pumps. 


JOHN  FRASER  &  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL.  LONDON,  E.I4 


DRIED 


TELEPHONE  EAST  11 8S.  1186 

TELEGRAMS  PRESVESALS,  PHONE.  LONDON 


Manufactured  by  M.  J.  de  Goeja,  Zaandam,  Holland. 


•  Separates  18  cwt.  per  hour. 

•  Regulated  Feeding. 

•  Does  not  require  supervision. 

•  Dimensions  14' 6’ xH' 6' width  3' 6*. 

•  Runs  continually  for  24  hours  a  day. 
•  Can  be  easily  and  quickly  cleaned. 
•  Obtainable  in  two  sizes. 

•  Reasonable  delivery  date. 

•  Purity  :  highest  possible. 


ALL  ENQUIRIES  TO  SOLE  >1G£NTS  fOR  THE  UNITED  KINGDOM. 


F.  BOS  LTD. 

Gedney,  Spalding,  Lines. 

Ttl.:  LONG  SUTTON.  LINGS.  2232. 


YEAST 

(D.A.Y.) 


Samples  and  prices  may  be  obtained  from 

THE  DISTILLERS  COMPAHY  UNITD 

8,  10  A  I2.TORPHICHEN  STREET,  EDINBURGH 


D.A.Y.  is  rich  in  Vitamin  B  and  is 
suitable  for  Institutional  feeding. 
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FOOD  CONCENTRATES 
GRAVY  POWDERS 
SAUSAGE  FILLINGS 
SAVOURY  BISCUITS 
SOUP  POWDERS 


Pulsometer  Cngmeerinq  C  L.. 

ttine  Clms  Ironworks.  Readin9. 


pifPRit  handH^f 
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I 


Initials  that  mean  so  much  in  glass 


iOTTlES 


Branch  Offices: 

BIRMINGHAM.  GLASGOW,  LEEDS 
%  LIVERPOOL,  IRNCHESTER 


UNITED  GLASS  BOTTLE  MAXLF ACTUUEBS  LTD 

8  LEICESTER  IT.  W.C.7  •  Telephone :  6ERRAR0  8611  (18  Lines)  Telegrams :  UN6LAB0MAN,  LESQUARE,  LONDON 
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